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AMERICAN CANS 


To be known-and recognized as the largest manufacturers of tin 
cans in the world is something to be proud of, and yet it is really 
interesting only from the standpoint of merit—of one’s usefulness 
as a factor in the world’s commerce. 


No concern mdy hope to reach and maintain this position on any 
other basis'than quality and uniformity of product. Price is a 
secondary consideration to success. It naturally follows that the 
American Can Company receives this large business because it 
makes the best cans, delivers them-promptly and gives its cus- 
tomers prompt and thoughtful attention. 


Its “bigness” is the result of deserved merit and carries with it 
the responsibility of handling well little as also big transactions. 
Orders placed in our hands—no matter what size—are filled with 
a zealous care for your interests and with the dominating idea 
of a deserved continuation of your favors. 


American Can Company 


New York 
BALTIMORE CHICAGO SAN FRANCISCO MONTREAL 
WITH OFFICES AND FACTORIES aT CONVENIENT DISTRIBUTING POINTS 
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Rational Canned Goods and Swe Dried Fruit Brokers? Ase’. 
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SECRETARY- JAS. M. HOBBS. GHICAGO, 





ILL. 








W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


341 River St. CHiCaAco 








———. 


EDWARD P. SILLS 


Packers Agent and Broker ia 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Solicited. 
Liberal Advances on Coasignments. 





The J. K. ARMSBY CO. 





FROM THE LAND OF SUNSHINE 


U > 


Wholesale 
BROKERAGE AND COMMISSION 


@ranches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 


BEANS of all Kinds, Foreign 
and Domestic 


224 N. Wabash Ave. Chicago, Ills. 








326 River Street, Chicago 
| 


SAM BAER & CO. | 
Brokerage and Commission 
Canned Goods anc Dried Fruits 


CORRESPONDENCE SOLICITED 
183 N. Wabash Ave., Chicago 


GENTRY & THROCKMORTON CO. 


Canned Goods and Dried Fruit 
BROKERS 


1313 Union Ave., Kansas City 


We cover all jobbing points in Missouri, Kansas, Okla. 
homa, lowa, and Nebraska. 


E. C. SHRINER @G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND GAND 

















EMERSON @ HALL 


OFFICES: 
~ CANNED G00DS 
“Meroe «€=©6© DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Perseaalty Cover a!! Jobbers in Nebraska and Minnesota. 


BROKERS 
High Grade Food Products 


St. Paul . ‘Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 





J. S. McAlister 


WHOLESALE 
GROCERY BROKERAGE 








T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


326 RIVER ST., CHICAGO 











Smith-Webster Company 


CANNED GOODS BROKERS 


AND 


COMMISSION MERCHANTS 


HIGH GRADE TOMATOES BEL AIR, 











406 Keller Building 
LOUISVILLE, KENTUCKY 





GETTYS BROKERACE Co. 
‘SUCCESSORS TC 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 











BALTIMORE, MARYLAND ae MARYLAND | GRIFFITH-DURNEY COMPANY 
DALLAS MERCANTILE Co. WHOLESALE GROGERY BROKERS 
Brokers and Manufacturers’ Agents Flannery & Hobbs CANNED COODS A 
OFFICES SPECIALTY 
IntereState Brokerage Co.. Oklahoma City,0.T. BROKERS San Francisco, Cal. 
ater- erage Co., So. lester, I. T. q 
iciiet won DALLAS, TEX. 326 River Street, Chicago 
SEAVEY & FLARSHEIM 
The Tatman Thompson Co. WALTER A: FROST & CO. MERCHANDISE BROKERS 
Brokerage and Commission | CANNED GOODS 
Brokerage and Commission Kansas City, Mo. St. Louis, Mo. 
NEW ORLEANS, LA. Canned Goods and Dried Fruits | s¢. roomy Mo, Geabes Neb, 
Send ws your offerings. Cover jobbing points Correspondence Solicited — St, Paul, Minn, Wichita, Kan, 


in Louisiana and Mississippi. 


722 N. WABASH AVE. CHICAGO 


Cover All Jobbing Centers Adjacent-to Abov 


MOORE-HOLBERT COMPANY 
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| Canned Goods Brokers and Commission Houses 





THE J. Mc PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
CHICAGO, ILL. 311 RIVER STREET 























C.W. BAKER & SONS| pi -krell-Craig Co. ©- J. SUTPHEN & CO. 
ickrell-Craig Co. 
Canned Goods Brokers | eee BROKERS 
ABERDEEN, - MARYLAND | BROKERS 
SME LEON CANNED GOODS, DRIED FRUITS PICKLES, TOMATO 
Our Specialties: 201-202-203 Keller Building SAUER KRAUT PRODUCTS 
CORN AND TOMATOES LOUISVILLE, KY. ’ 222 N. Wabash Ave,, Chicago 
NULL & CAREY |B. F. MOOMAW | OR 
BROKERS IN : SUCCESSORS TO MOOMAW-HORTON £0. H. F. DONLEY co. 
Canned Dried ROANOKE, VA. 
d Brok nC 4G ee: Merchandise Brokers 
Goods Fruits |e Tabels and Shoeks' Canned Goods, Dried Fruits 
128 So. Front St., PHILADELPHIA, PA. Our Territory: Southern and Middle OMAHA 
Brokers exclusively: buy no goods Western States 
for our own account Corre spondence Solicited Cever Jobbing Points: Nebraska, Western lowe 














Advances on Consignment* ! Farnum Brokerage Co 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 
aoa te ee 


We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
INDIANAPOLIS given to the introduction of new goods. 


WE COVER THE UNITED STATES Write to us. 









































FRED STRUBLE 





Charles S. Trench & Co. 








envio Merchandise Broker 
PIG TIN anp | 
TIN PLATE CANNED GOODS 


DRIED FRUITS 
81 FULTON STREET :: NEW YORK 





McAlester Oklahoma 
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The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we feel 
that we have brought it up to the highest 
point of perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water. 
Capacity not less than 50,000 cans in 10 
hours. , 





THE MANN-STEVENSON CAN TESTER 
(Patented Oct. 10, 1882. Feb. 3, 1801. Aug. 20, 1895.) 


STEVENSON & COMPANY 


601-7 S. CAROLINE STREET. BALTIMORE, MARYLAND 
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Max Ams No. 58 and No. 68 New 


DOUBLE SEAMERS 


The Sensation of the Century 
Automatic Feed Adjustable Feed Table 


Patents Pending 


Two new DOUBLE SEAMERS that you’ re going 
to place in your cannery. {We're sure of it. 

You have said “Yes, Double Seamers are a great 
invention. No solder, no heat, no objectionable flux. 
Now, if some fellow would only get out one that 
will take all sizes of cans without employing a master 
mechanic, or a college graduate engineer to set the 
machine. It will do more to boost the canning business 
than anything else in the world.” 





All 7. we've gotit. Here is a new Double Seamer that will 


take all standard sizes of cans; all that you've got to do is to 
unbolt the roller ring of one size, and screw on any size that 
you want to use, from | 1-4 inch high and 2 inches in diameter 
up to | gallon. Yes, and get out over 20,000 cans a day. You 
or your To can do it. 


We're in business to answer tions, and all that we ask of 
you, is, let your wants pe ns Ams’ guarantee goes 
with each Seamer. 


MAX AMS MACHINE CO. 


Patents Pending ‘ 
Aas Sais le, O08 Dantiin Sens Mount Vernon, New York City, U.S. A 
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® A Safe and Positive Can Test ® 


A safe and positive can test is what you require 


and get in the “Bliss” No. 15K Automatic Round 
Can Tester. 








The revolving carrier provided with 30 pockets 
is driven by a worm wheel, which imparts to the 
carrier an even and uniform motion, reducing agi- 
tation of water in the testing tank. Leakers are 
readily detected and removed:: The machine han- 
dles cans from 2 to 5 inche§$ in diameter by 2 to 6 
inches in height, and operates at the rate of 120 
cans per minute. Details on request. 


Complete High Speed Equipments 
for Sniiany and Packers’ Cans 


“Bliss”? No. 15-K Automatic Round 
Can Water Tester 


Catalogue No. 14c sent on request 


E. W. BLISS COMPANY 


33 ADAMS STREET BROOKLYN, N. Y., U. S. A. 
Representatives for Chicage and vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, il. 




















AUTOMATIC TOP AND 
BOTTOM PRESS No. 30 








This style Automatic Press, when equipped 
with tops and bottom dies as shown in il- 
lustration, has sufficient capacity to supply 
ends for any Can Making line. 


It is also constructed so that tops and bot- 
toms may be fed direct to Heading Ma- 
chine, after being cut out, thereby elim- 
inating any further handling. 


The feed is entirely automatic in the han- 
dling of the stock, and registers the cuts 
closely and accurately. It is adffistable 
for different sizes. 


Write for further particulars 


McDONALD MACHINE COMPANY 


Manufacturers ea 


__») MODERN HIGH SPEED CAN MACHINERY 
" 32nd Street ard Shields Avenue CHICAGO, ILL. 
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GANG SLITTING MACHINE 
FOR 


Packers’ Cans 


“Clean & Bright” 


for manufacturers having to cut light sheet metal, paper or card 
board into uniform rectangular blanks. The rotary cutters are 

so arranged that they can be adjusted to cut any width from ‘30 

inches to 2% inches, or narrower if specially ordered so. 


It is rigid and strong in every detail; the shafts are 3 inches 
diameter right through the boxes, and are made from forged 
steel. We use an eccentric clamp in the cutters which holds the 
cutters tight. This machine is furnished with either rubber on 
the hubs for feeding, or with steel feeding rolls, and can be 
cuezates with or ey outenenss feed. ae @ inch t 

eight, complete, 950 libs. loor space, eet nches by P Ti P] t 
feet. Speed of drive pulley, R. P. M., 125. Size of pulley, ; ope n a e Oo. 
inches by 14 inches, 7 


GENERAL OFFICES: EASTERN OFFICE: 
TORRIS WOLD. & COMPANY PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 
Jeff HICAGO OF FIVE, 140 S. Dearborn St. 


218-230 N. 
MAKERS OF HIGH CLASS, ich: ‘SS ay * AUTOMATIC 
CAN MACHINERY, PRESSES, DIES, ETC. 




















WITH AUTOMATIC FEED 















































SMNreweme =| TRAYMOND LEAD COMPANY 


Tin Plates Lexington St. & Washtenaw Ave. 
Terne Plates CHICAGO 
Black Plates 


The quality of our goods commends : 
your patronage 


INQUIRIES SOLICITED 





MANUFACTURERS OF 


SOLDERS 


‘OF ALL KINDS FOR 


WE BUY TIN i Canners’ Use 
SCR APz Pig and Bar Lead and Tin 
WaITETOUS sates Sear aly of Gots 


THE VULCAN DETINNING CO, || Weite tor Prices, Stating Composition and Quantity Wanted 
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SALEM 


Ayars Machine Company, sew ‘rrsev 





Universal Continuous Capper 
For Any Speed Required 


+ i DOUBLE TOMATO FILLER. 


Exhauster with Top Removed . Fills two cans at a time. New shape Hopper and long Funnel 


‘ . insure goods better than hand-packed. 
Notice cans travel close together, saving lots of steam. ” it 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query “How to increase 
the consumption of Canned 
Goods’’ was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 
































which type of container 1s 


manufactured by us and imi- 
tated by others. 


SAN ITARY CAN ee 


eneral Offices : FACTORIES : 
valent. N. Y. Fairport, N. Y. Indianapolis, Ind. Bri 


New York Office: SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, On tate 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, ales-Caaeds. 
$3.00; in the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders _to discon- 
tinue should be accompanied by payment to date. In uest- 


ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
a established credit relations. Bills for advertising and sub- 
iptions are NET CASH—no discounts allowed. All accounts 
sub, ect to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or = 
Money Order, Registered Letter or International Mone 
made payable to wy CANNER PUBLISHING CO. end ‘ali 
remittances to No. 222 N. Wabash Av., oo U. 8S. A. Cur- 
rency mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Serertietog Serpes 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. © secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 
he yg ge upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the Sowing 
tions: Communications must always be accompanied wit 
tw writer’s name, as no oy is aid. to anonymous letters. 
4 toes mark will be used where publicity is not de- 
_ We do not hold ourselves responsible for views of 
correspondents, ‘b but all interested are cordially invited to use 
umns freely. 





Entered - opoent stone matter, March 21, 1895, “ the Post Office 
Chicago, Illinois, under Act of March 8, 1879. 








Let us push Publicity. 
* %K tS 
Was there ever greater reason to speak of it as 


“the blessed rain’? 
* ok K 


Now that we have actually achieved dollar toma- 
toes, what next? Shall we also have dollar corn? 
* * * 

If some lines of canned goods are forced into the 
luxury class, it will not be the fault of the canners: 
* x * 

The canning industry should make the best possi- 
ble use of the opportunity which Publicity gives it. 
* * * 
Aerograms from California indicate that the gos- 
pel of organization is being preached on the Coast 
with telling effect. 


The advocates of the No. 2% can as a substitute 
for the No. 3 for tomatoes certainly have the courage 
of their convictions. 

* 2k 

The pack of peas in California is reported consid- 
erably below last year and from what can be learned, 
less than 75 per cent delivery will be made. 

% * * 

The consumers who wonder what canners do to 
their tomatoes,, corn, etc., to “make them keep,” are 
cordially invited to visit the nearest cannery and have 
their curiosity satisfied: Many hundreds of factories 
will shortly be in operation, and we believe that in 
every one of them visitors will be welcomed. 

aK ok * 

Washington dispatch a few days ago said: “Prob- 
ably the elimination of Dr. Wiley at the present time 
would be received with dissatisfaction by the various 
organizations throughout the country which are con- 
cerned with better foods, the promotion of health and 
“similar matters.” For one, the canning industry 
would receive Dr. Wiley’s “elimination” with the great- 
est dissatisfaction. 

ok aK 

A leading retail grocers’ journal says in regard to 
canned goods that “the whole situation can be summed 
up in a few words: A tremendous demand and a big 
shortage in sight. Tomatoes, corn, peas, all have 
been affected by the drought. and spot stocks have 
been cleaned up almost to the limit. Milk has also 
been affected, as well as corn products of all kinds.” 
This describes the situation very well. Everything is 
in very small supply, not only canned vegetables, but 
fruits and fish as well. New pack staples will arrive 
on an absolutely bare market. Time was when we 
talked of the carryover of this or that article, toma- 
toes, corn, peas or whatever it happened to be. Noth- 
ing of the sort is possible now, for anyone having 
the least regard for facts. 

** X* x 

The farmer and the manufacturer shared about 
equally in the remarkable growth in exports which 
characterized the fiscal year just ended. The total 
increase in exports was $304,000,000, compared with: 
the preceding year, being a larger gain than has ever 
before been shown in a fiscal year of our export trade. 
Of this gain manufacturers supplied $140,000,000 ; cot- 
ton, about $135,000,000; meat and dairy products, 
about $19,000,000; corn, ’ approximately, $10,000,000 ; 
food animals, $1,500,000; flour, about $2,500,000, while 
wheat shows a marked decline. Cotton is king ‘in 
the exports of products of agriculture, the value ex- 
ported during the year being $585,000,000, by far the 
largest total ever shown in the cotton export trade, 
against $450,000,000 in 1910 and $481,000,000 in F907, 
the former,high record year. Meat and dairy products 
show a total of approximately $150,000,000, against 
$131,000,000 last year. 
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CONTINENTAL CAN 


FACTORIES: 


DIRECTORS: 
. G. CRANWELL, Pres't , CHICAGO 
*D_ASS om : SYRACUSE 
y RR BALTIMORE 
. LARKIN 
CONWAY 
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TO THE TRADE: 


Gec.!lemen: 
The “C” in the bottom of each “CONTINENTAL?” Can is our trade mark. You will 


always find it there. It makes our Can easily distinguished from all others—quite a con- 
venience to the packer who may this season use some other make of Can in conjunction with 
ours. Another season we hope and believe you will want to use only the Continental Can. 

That “C” also stands for CLEANLINESS. Have you noticed how clean our Cans are? 
Cut off one end and hold the Can up to the sunlight and then do the same with any other 
make of Can you have in stock—the difference will surprise you. By our process—entirely 
outside soldering—all dirt or discoloration is prevented. 

That “C” we propose to make stand also for CONFIDENCE—the kind our friends 
had in us last winter, when they gave us their orders before we had a building erected, 
much less our machinery installed—the kind of CONFIDENCE we intend to merit right 
along. 

That “C” we intend to also stand for the CONSIDERATION due our friends and the 
CAPACITY we have for giving them the best Cans made anywhere. 

Modesty prevents our enlarging upon the other good things this “C” stands for, but 
don’t you think these reasons sufficient to let it also spell CUSTOMER in your case? 

If you have not sent us an order—why not do so? We will be glad to forward you a 
sample. It will appeal to you.strongly if you like a good, strong, clean Can, made of first- 
class materials, with the highest grade of workmanship. 

Please address either Chicago, Syracuse or Baltimore, as you prefer. 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying to know that our 
“C” has stood, and still stands, for all we claimed for it then. Our growth, in the best and highest sense of the 
word, demonstrates this. We thank you sincerely for your share in our development. 
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The Other Side 


I1E Publicity department of the National Can- 
ners’ Association has done much effective work 
in disproving alleged ptomaine poisoning cases, 
but in none, we believe, was its success more 

pronounced than in the Wilmington, Del., cases cov- 
ered in the article reprinted in last week’s CANNER 
from the Wilmington “Evening Journal.” 

One of these cases was where a family had become 
ill after a meal at which canned peaches were. partaken 
of. A physician pronounced the cause of illness to 
be ptomaines, though the evidence went to prove that 
it must have been due to something else, the condi- 
tion of the fruit and other attendant circumstances 
being such that poisoning from ptomaines was an im- 
yg 

Case No. 2 was also an allegation of illness caused 
by eating canned peaches. Investigation developed 
the fact that but one of the several persons who ate 
the peaches became ill, and that,even then the sickness 
was in very mild form. Here again the evidence 
against the ptomaines theory was conclusive. 


The third case had canned tomatoes for its basis. 
The illness of a man and his wife was reported to 
be due to ptomaine poisoning, but the attendant phy- 
sician ascribed an entirely different cause for it, effect- 
ually disposing of the charge. 

In exhibiting the truth in these cases, in bringing to 
public attention the fact that the charges against 
canned goods were absolutely groundless, the Pub- 
licity Bureau has done some of its best work and the 
public cannot avoid acquiring a higher opinion of the 
purity and wholesomeness of canned foods as a result 
of getting the facts in such cases into the newspapers. 

Through the Publicity Bureau’s work along this 
line, the public is having an opportunity to learn the 
other side, the canner’s side. Formerly these false 
and damaging publications went unrefuted, unchal- 
lenged even; but now those writers, doctors, etc., who 
are responsible for unfounded allegations against the 
good name of canned foods are being called to ac- 
count, which undoubtedly will result before long in 
their being very careful of their facts before giving 
them into print. 


Stick To the, Facts 


N connection with its dispatches from Washing- 
ton relative to the Wiley rumpus, the New York 
“Journel of Commerce” commented recently on 
“the startinlg array of one dollar fines imposed 

upon manufacturers who calmly pleaded guilty to 
selling the public rotten foodstuffs,” whereas it assert- 
ed that there was but a solitary instance of a maximum 
fine. It said: 

“There is on record in the Bureau of Chemistry 
the result of one prosecution against a manufacturer 
who was defrauding the public with short-weight 
packages. This was the case of the bureau against 
the P. Hohenadel, Jr., Canning Co., in the district 
court of the United States for the Northern District 
of Illinois. The files of the bureau disclose the farce. 
The concluding paragraph reads: ‘On November 9, 
1909, the defendant entered a plea of guilty and the 
court imposed upon it a fine of one cent.’ ” 

The publication of the above in a paper extensively 
read by canned goods buyers does the P. Hohenadel, 
Jr., Canning Co. a grave injustice, since it contains 
the allegation that the company was “defrauding the 
public with short-weight packages,’ whereas suck was 
not the case at all, and refers to the court proceedings 
as a “farce,” whereas the fine imposed was amply 
sufficient to fit the offense. 

THE CANNER believes that its recollection of this 
case is quite clear. It was simply one of a number of 
cases which two years or so ago were brought against 
canners who had neglected to provide themselves with 
new stencils for marking their shipping boxes “No. 

“No. 3” and so on. The P. Hohenadel, Jr., Can- 
ning Co. like numerous others about that time, had 
shipped a quantity of canned goods in boxes stenciled 
in the old way, “3-lb.” or “2-Ib.,” instead of “No. 


9 


2” or “No. 3,” the former designations being held 
to constitute misbranding under the Federal Food 
and Drug Act, although the marking did not appear 
on the labels, but was confined to the wooden boxes 
in which the goods were shipped. 

The marking of the shipping boxes did not, of 
course, affect the weight of contents of the cans in 
any way whatsoever, and, as it was clear to the court 
that there was no fraud, no attempted fraud, nor 
short-weighting even, but merely a trivial and tech- 
nical violation of the law, and that due to an over- 
sight, a nominal fine was imposed. 

It is well to be careful of one’s facts when talking 
of legal farces and of frauds on the public. 


ILLINOIS EXPRESS RATES REDUCED—SHIPPERS AND 
CARRIERS NOTIFIED. 
Notice was served on the express companies “aad 


shippers of the state last week that the Illinois rail- 
road and warehouse commission will issue an order 
prescribing a schedule of reduced express rates to 
apply throughout the state on August Ist. 

The new order, issued in accordance with the new 
powers conferred upon the commission by the recent 
amendments to the railroad and wareliouse commis- 
sion act, will be based on the order originally made 
effective on October 15, with some slight modifica- 
tions. The reductions made last year included a 10 
per cent reduction a hundred pounds in the merchan- 
dise rates, a new graduate scale for shipments of less 
than 100 pounds weight, and a reduction of the min- 
imum charge for single shipments from 25 to 20 cents. 
The entire reductions are estimated to average about 
25 per cent, although some are as high as 50 per cent. 














SIBLEY WAREHOUSE & STORAGE C 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


ing charges. Rate of insurance, 42 cents. 


325 North Clark Street, 
CHICAGO, ILL. 
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News of the Canners’ Associations | 








Illinois Canners’ Association Meets in Chicago—Appropriate 
Money for Research Work—Approve Contract. 
The meeting of the Illinois Canners’ Association 
held at the Hotel Sherman, Chicago, on Wednesday, 
July 19, would have been better attended but for the 
fact that so many of the members were prevented by 
urgent business from leaving home. However, the 
neeting was interested beyond the ordinary and its 

work very important. 

The first matter considered was the making of an 
ippropriation of $1,000 for the University of Illinois, 
for a guarantee fund for research work which the uni- 
versity will carry on at the request of the association. 
The resolution adopted covering this matter was as 
follows: 

We, the undersigned corn ecanners, hereby agree to guarantee 
to the University of Illinois the sum of $1,000 for the purpose 
of special research work as outlined in the letter of President 
James to J. W. McCall, dated June 28, 1911, these subscriptions 
to be paid pro rata (by ourselves with others who may bere 
after subscribe) in proportion to the number of cases of corn 
packed by each during the season of 1911, payment to be made 
as required by the university. 

The above was signed by the canners present, who 
were: Messrs. Richard Dickinson, of Eureka, IIL; 
Moore of Hoopeston, McCall of Gibson City, Barnes 
of Elgin, Trego of Hoopeston, Whitmer of Bloom- 
ington, Goode of Pontiac, Potter of Lanark and Han- 
ley of McHenry. 

It was left with the Executive Committee of the as- 
sociation to close the contract with the university, and 


later a motion was made to instruct the secretary to . 


take up the matter of securing subscriptions to the 
fund from other Illinois canners. 

While the purposes of the fund are explained in the 
resolution, it may be added that the research work to 
be undertaken will be carried on with the object of 
overcoming flat sours and in general rendering the 
methods of canning food absolutely perfect. Illinois 
is taking the lead in this distinctly progressive move- 
ment. No other state has gone so far as to appropriate 
a considerable sum of money to be expended in scien- 
tific research designed to discover ways of perfecting 
canning methods and improving the quality of the 
foods produced in canning factories. The University 
of Illinois will cooperate with the association in prose- 
cuting the work, which will be done in the bacteriolog- 
ical and chemistry departments. The work, which 
will be limited, leaving the larger matter of research to 
the national association, will begin this fall. 

After hearing the following contract as presented 
by the jobbers read, the meeting, on motion of Mr. 
Moore, seconded by Mr. Hanley, approved it, subject 
to adoption by the Western Canners’ Association, 
which will hold a meeting in the fall: 

Acting as broker for 

We have this day sold to 

F. O. B. cars at 


To be pack of 

Terms—Sight draft less two per cent with bill of lading 
attached payable on arrival and prompt examination. 

Delivery—Not less than Yo of entire order to be shipped 
as fast as the season’s pack is made ready therefor. Should 
any portion of the order remain undelivered on the 31st day of 
December following, the seller shall bill and draw upon the 
buyer with warehouse receipt attached to sight draft less 2%, 
The seller agrees to continue to store the same free of expense 
to buyer until March Ist following, at which time buyer agrees 
to furnish seller with immediate shipping directions. 

Liability—Seller not liable for any non-deliveries if caused 
by fire, strikes, weather casualties, or causes beyond his im- 
mediate control. Proportionate quantities only to be delivered 
in ease of necessity. Seller agrees that his sales of these com- 
modities for this season’s pack shall not exceed the average 
production of his plants for five years immediately preceding 
and that his plantings shall not exceed capacity of his plants, 

Swells and Spoils—All goods guaranteed against swells and 
spoils until July 1st following date of shipment. 

Food Guaranty—Seller guarantees buyer that said merchan- 
dise will conform to all food laws and will execute guaranty 
provided for in Section 9 of the Act of Congress regulating the 
transportation and sale of food and drugs approved June 30, 
1906. 

Arbitration—Any dispute arising as to proper fulfillment of 
this contract shall be settled by arbitration. 


California Canners Impressed With Mission of National 
Association. 


THe CANNER learns from well informed sources in 
California that the visit of National Secretary Frank 
=. Gorrell to the Coast is bearing very gratifying re- 
sults, as the packers in California seem impressed with 
the importance of the mission of the National Can- 
ners’ Association and manifest a willingness to back 
it with liberal financial aid. 

Although Secretary Gorrell has been in California 
but a short time, we learn that a considerable precent- 
age of the canners in the state have pledged themselves 
to the association and to Publicity, and that prospects 
that virtually every canning concern in California will 
become members of the National are very bright. 

Secretary Gorrell, so a leading packer reports, made 
a two hours and a half address before the California 
Canners’ League in San Francisco last week, and that 
he is putting in his time in seeing the canners indi- 
vidually, with the most gratifying results. 

After a visit to Los Angeles, for which city the 
packer above referred to, advises that the National 
Secretary left on Friday last, he will travel northward, 
reaching Seattle towards the end of July. At Seattle, 
as previously announced in THE CANNER, he will be 
joined by Frank L. Deming, of the Deming & Gould 
Co., Chicago, and together they will talk organization 
and Publicity to the salmon canners of the Pacific 
Northwest. 


The Sebastopol plant of the Central California Can- 
neries has commenced the season’s work, starting on 
cherries. 
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NON-ACID SOLDERING FLUX 





y 
AncHOR#® BRAND 

a. 
Garden City Laboratory, 





SOME OF ITS SUPERIOR FEATURES 


Non-fumous — Non-irritant — Non-corrosive — Great Sealing 

Efficiency—Productivity of Solder Flow. 

its superiority fully proven by its adoption and use by many of the largest 
canners of America. 


4134 So. Halsted Street, Chicago, Ill, 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- (apes appt 
veyor, a perfect spiral HVEVLVIVCVOVIVD 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 


Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 


Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 


Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 


Our equipment for supplying machinery in our line comprises the most extensive 
pattern list and the widest range of manufacturing facilitiesof any concern in the line. 
Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Enginecring Office—Fulton Building, 50 Church Street, New York 


























Vegetable . 30 Days’ Free Trial 


Frut  (Canners We = 
and Milk saeeniiiaiiaaidi 


All find the U. S. not 


only the most efficient but 
the most reliable and cheapest 
gas service on the market. 
Let us prove it in your plant 
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FUEL Cas MNCs. POSE —. BLOWERS, 
MUSKEGON, MICH. 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 








Food Inspection Decision 138—Saccharin in Food. 

Che United States Department of Agriculture, un- 
der date of July 12, 1911, issued Food Inspection De- 
cision No. 138, relating to saccharin in food and read- 
ing as follows: 

**Paragraph 3 of Food Inspection Decision No. 135 is 
heréby modified to read as follows: 

‘*The secretary of agriculture, therefore, will regard as 
adulterated under the food and drugs act foods containing 
saccharin which, on and after January 1, 1912, are manufac- 
tured or offered for sale in the District of Columbia or the 
Territories, or shipped in interstate or foreign commerce, or 
offered for importation into the United States.’’ 


Ruling on Vinegar Is Delayed. 

A_ Washington dispatch says that “The controversy 
over Dr. H. W. Wiley, chief of the Bureau of Chem- 
istry in the Department of Agriculture, which is now 
being considered by the President, has for the time be- 
ing tied up a great part of the work of the Board of 
Food and Drug Inspection. One of the most important 
rulings which has been expected daily from that board 
is that on the proper labeling of vinegar. This ruling, 
it has been said at various times, is about completed and 
ready to be issued. 

It is very unlikely that anything in this connection 
will be taken up before the Wiley controversy is settled. 
Close followers of the situation are of the opinion that 
if the controversy does not result in.a shift in the man- 
agement of the pure food law this controversy will 
make it still more difficult to reach amicable agreements 
on contested questions brought up in the future. 

Conform to Net Weight Act. 

A number of the big specialty concerns that have op- 
posed Nebraska’s somewhat unique law on net weights, 
it is now reported, have decided to conform, and will 
hereafter brand their packages. One of the companies 
has announced that it will mark its packages with both 
the “average weight” and “average numerical count.” 
Other companies will brand -theirs “net weight” or 
“minimum weight.” 


Dr. Wiley Still Chief of Bureau of Chemistry—Ask for 
Remsen Board Data. 

Advices from Washington say that, so far as Presi- 
dent Taft is concerned, there wil! be no resignation of 
any member of the administration on account of the 
charges recently brought against Dr. Wiley for a tech- 


nical violation of law in connection with the employ- 
ment of experts. It is said that the impression is grow- 
ing that Mr. Taft will succeed in sifting the issues down 
to the essentials and making a decision that will not 
embarrass either the Attorney General or the Secretary 
of Agriculture, although decreeing the retention of Dr. 
Wiley. 

It is likely the President’s decision will result in 
bringing about reforms in all the departments in respect 
to the employment of expert services. The payment of 
Dr. Busby at the rate of $50 and $20 a day when the 
law limits expert fees to $11 was a technical violation. 
But the same thing has been done in the Agricultural 
and other departments for years. 

It has been charged before the House investigating 
committees that extravagant expert fees have been paid 
in the Department of Justice and that funds have been 
used for purposes never intended by Congress. 

Friends of Dr. Wiley contend that his arrangement 
with Dr. Bushy not only had the sanction of Secretary 
Wilson but was patterned after the plan on which the 
Remsen board of experts is paid. The Remsen board 
was established with express authority of law and the 
members, all scientific men, are paid $2,000 a year for 
their services. It is said the average in some years has 
been over $100 a day for each member of the board. 
This was declared legal by Attorney General Wicker 
sham. 

In connection with the charges against Dr. Harvey 
W. Wiley, chief of the Chemistry Bureau, the House 
Committee on Agricultural Department Expenditures 
has called on the Secretary of Agriculture for complete 
information regarding the cost and the work of the 
Remsen Board of Experts on Pure Food Matters. 

The committee decided that the board’s work was an 
integral part of the Wiley case. It wants to know what 
the Remsen board has cost the government, what work 
it has accomplished, what recommendations it has made 
and what has been done with those recommendations. 


The Parsons Canning & Manufacturing Co., of Par 
sons, W. Va., has been incorporated to operate a can- 
ning and woodworking plant. The capital stock is 
$5,000, and the incorporators were John F. Repair, 
W. J. Corrocks, J. E. Catherman and others, all of 
Parsons. 











covers up rust. 


M. L. BARRETT & CO., 





BARRETT’S CAN LACQUER 
Isn’t It Worth While? 


Did you ever lose a customer—lose a sale—lose any goods—on account 
of rusty, unsightly cans? 
Don’t you think it will pay you, Mr. Canner, to lacquer your cans, when from 
1% to 3% cent per case will do the work? 
BARRETT’S CAN LACQUER is furnished in attractive colors. 
Adds much to the selling qualities. 


Send for samples and quotations 


Prevents and 


233 W. LAKE ST., CHICAGO 
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Marlon Chemical Works, Jersey City 























With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 


MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 
NEW YORK, 60 Wall Street CHICAGO, 2235 Union Court 8. 0. RANDALL'S SON 


CINCINNATI, OHIO, Pearl and Eggleston ST. LOUIS, MO., 112 Ferry Street Marine Bank Bidg., _BALTIMORE, MD. 
Streets ¥ NEW O ANS, LA., Godchaux Building . W. PIKE COMPANY, 

BIRMINGHAM, ALA., 825 Woodward Bldg. MILWAUKEE ., Canal and 16th Streets 808 Postal Telegraph Bidg., 

DETROIT, MICH., Atwater and Randolph ST. PAUL, MINN., 172 and 174 E. Sth Street AN FRANCISCO, CAL. 








reets 
BOSTON, MASS., 655 Summer Street 





tandard 
olde ree 
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be 
The Marlow Chemical Works, Jersey City 












































FIRE INSURANCE at 
CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 





ASSETS. Surplus, distributed to credit of subscrib- 
Accounts receivable: Un- ers’ accounts brought down..... Ccccces $ 111,655.49 
paid premium deposits....$ 13,330.42 Reserve fund deposits........ccccccccee 25,610.00 
eS a aera 219,901.83 $ 233,232.25 Surplus reserve .......sssseseeeceeeees 13,158.56 
Net a subscribers’ liability on 
LIABILITIES. POMEIED TH FORGES occcccccccccccccccsce _10,617,880.11 
Unearned premium deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 . SOONG, TOR. iscikcnsccsecsmeed $10,767,744.16 
Unadjusted fire losses (es- aaeapeiiojemmiaeiii 
CRINNOEY  Siccccecosepecess 2,000.00 Net losses, January 1st to December 31st, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January 1st to Decem- 
Surplus, distributed to credit ber 31st, 1910 (inel.)........ Scapewas 4,234.88 
of subscribers’ accounts. .$111,655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910..... eseeasemine 112,841.27 


We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement 
in our opinion, shows its true financial condition, as at 3lst December, 1910. ; 
THE INTERNATIONAL AUDIT COMPANY, 


: . By (signed) JoHN McLaren, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 


For information send to Frank Van Camp, Chairman, George G. Bailey, T 
Lansine B, Warner, Atty. and Mgr., Indianapolis, Ind. - Rome, NW oo 
111 West Monroe St. William R. Roach, L, A. Sears, 
Chicago, Il. Hart, Mich. Chillicothe, Ohio. 


T. Herbert Shriver, Westminster, Md. 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorporations, Fires, Company Meetings, Etc. 








We hear that Perry Jones will operate a small .can- 
nery this season at Frankton, Ind. 

A report states that cherries are being canned at 
the Cayuga, Ind., canning factory. 

The La Porte City, Iowa, plant of the Iowa Canning 
Company is being put into shape to commence the sea- 
son on corn. 

A jelly plant is planned for near Hollister, Taney 
County, Mo., this season by Louis Siebert and A. 
Mueller. 

The Southern California Preserving Company, a 
new concern, will establish a canning plant at Ontario, 
California. 

A report from Freeport, IIl., under recent date noted 
prospects that the corn canning season at the Free- 
port factory would begin about ten days earlier than 


usual. 

A report from Cape Charles, Va., notes that a por- 
tion of the canning plant of Albert Webb & Son, at 
Vienna, caved in a few days ago, damaging a large 
quantity of canned cans that were stored in the build- 


ing. 

A report from LeRoy, N. Y., says regarding the 
local canging factory: “Fifteen new shucking ma- 
chines have been added in the shucking department, 
and many new improvéments and addition added. Mr. 
Oldenburg, the manager, is a very competent and ef- 
ficient man, and the company is doing well under his 
management.” 

A dispatch from Redlands, Cal., states that “The 
Resoleum Products Company, recently organized here, 
will engage in the canning of deciduous fruits and also 
make marmalade, jams, candies and numerous other 
byproducts of the orange and lemon. The new con- 
cern takes over the Kingsbury fruit factory, a similar 
plant at Riverside, and one at Pasadena; the latter is 
consolidated with the Redlands plant. The factory at 
Riverside will be kept in operation. Improvements 
costing $30,000 will be made at the Redlands plant.” 

Speaking of the Libby, McNeill & Libby cannery 
at Selma, Cal., a report says: “Only the finishing 
touches remain to be done at the big Libby, McNeill 
& Libby cannery to have everything in readiness for 
this year’s canning season. Crowds of skilled me- 
chanics and many laborers are all busily engaged in 
installing the last of the machinery, fitting up the boiler 
plant, completing the plumbing or putting on the last 
coats of paint that will go to assemble the most up- 
to-date cannery in the valley. The work tables in 
the main room are all white enameled and each worker 
in sorting fruit to be placed in the cans will have an 
individual sink in which to work. Each of these is 
connected with the public sewer system, following 
the same strict health specifications that are enforced 
in the kitchen sinks of the up-to-date home.” 


The Arlington, Minn., Canning Company has re- 
cently been incorporated with $11,000 capital. 

The Van Camp canning plant at Algoma, Wis., has 
finished its season on peas, which were short in that 
section, 

Thomas W. Potter is installing the new machinery 
in the Lanark, Ill., canning factory, which will double 
the capacity of the plant. 

We understand that the Lewiston-Clarkston Co. 
will establish a canning factory at Kendrick, Idaho, 
this season, to start work about August 15th. 

An advice from Hammond, La., says that the Ham- 
mond Progressive Union “expects to be able to foster 
the new canning factory project, and the town council 
is going to be asked for concessions.” 

New Blue Grass Canning Company, Owensboro, Ky., 
will erect three story 80x125 foot and one story 80x 
70 foot structures to be equipped with machinery, cost- 
ing $20,000, for canning fruits and vegetables, manu- 
facturing catsup, etc. 

A report from Grantsburg, Wis., says that “Grants- 
burg wants a canning factory. The people of that 
city, inspired by the success of factories in Chippewa 
Falls, Barron and other cities in Northern Wisconsin, 
have begun a movement to that end.” 

The Illinois Canning Company, of Hoopeston, IIL, 
is building a large warehouse just across the alley 
north of their plant and fronting east on First avenue. 
The building will be 35 feet wide north and south by 
102 feet east and west, two stories high. It will be 
of brick. 

Speaking of the new Oconto Falls, Wis., canning 
plant, a report under late date stated that “The com- 
pany has this year contracted for 330 acres of corn, 
the varieties being the County Gentleman and Stowell’s 
Evergreen. The crop is looking fine at present and 
it is expected that the plant will be in operation about 
the 20th of August. Fred Bertche, of Plymouth, a 
capable canning man, has been engaged as processor 
and is already on the ground.” 

The Spokane, Wash., Canning Company’s plant, 
of which Julius S. Edwards is superintendent, has re- 
cently finished canning and preserving strawberries 
and cherries, making a good sized pav:k of early Rich- 
mond, May, Duke, Bing and Royal Anne. “Rasp- 
berries, blackberries and dewberries wiil be next,” says 
Supt. Edwards. “After that we will break into all 
lines of manufacturing sauerkraut and other things. We 
have contracted for 100 acres more tomatoes this year 
than we took last season. In I9g10 we canned 20,000 
cases, or forty carloads. During tomato season eighty- 
five girls and fifteen men will be employed.” Last 
year nearly sixty cars of canned goods were produced 
at the Spokane cannery, all but one car being consumed 
in Spokane. 














TINPLATE~-SANITARY GOLD LACQUER] 


Hermetic Closure Company, 2444 W. 16th Street, Chicago, Ill. 
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Wescott-Pierce Hand Packing Tables 
For Sanitary Cans 


Twenty wome:. with one of 
these tables will pack 3000 cans 
per hour. Empty cans are fed 
to the operators and filled cans 
removed automatically. 


Machine is under control of 
operator atalltimes. Absolutely 
Sanitary. 


Write us for data, prices and other 
information you may desire. 


ee 
The Jeffrey Manufacturing Company, Columbus, Ohio. 


GEO.F. WESCOTT, surrato, nix. 
































USERS OF 


The Knapp and Hammond Labeling Machines 


FASTER LABELING 


Ought to appeal to YOU. It can be done, and in this way: 
USE 


TACKS’ LABELING GUM No. 127 


HIS will mean not only faster, but better, labeling. No labels are missed: there 

are no stops to take out cans which have failed to catch the label. Less is used 
than of any other paste, and it is therefore cleaner and more convenient, as well 
as more economical. And, being a heavy Gum, it hardens on the cans at once, 
and CANNOT POSSIBLY CAUSE RUST SPOTS ON CANS OR D:iSCOLOR- 
ATION OF LABELS. 

For use on all styles of machines having a pick-up end and paste belt. For the 
machines which pick up and paste from the same end—use TACKSTICK, con- 
densed paste. 

Write for samples and full information, stating style of machine. 


TACKS. MANUFACTURING COMPANY 


317-323 West Street 
Utica, N. , & 
DISTRIBUTING HOUSES: 
Chicago, Ill. Baltimore, Md. San Francisco, Calif. Portland, Me. London, Eng. 
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Brokers’ 


Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued by Prominent Commission Firms 
East and West ‘ 

















By Wm. Silver & Co., Inc., Aberdeen, Md. 

Spot Tomatoes—Cetting to be a thing of the 
past and the fellow who has them at today’s prices 
might be called a “lucky dog.” Buyers who a week ago 
were only nibbing are this week taking the bait with a 
gulp at 2%c more. It is still possible to obtain Stand- 
ird on the basis of 72%c and g2%c for 2s and 3s re- 
spectively, f. o. b. county factories—but how long the 
supply at these figures will last is a matter of con- 
jecture. Stocks on hand are being daily depleted and 
packers’ ideas of value are daily advancing. 

Future Tomatoes—The advance still continues. 
Buyers who a week ago were refusing to pay 82%c for 
Standard 3s tomatoes are wiring in their orders today 
at 85c, f. o. b. factory—and the inquiry is ‘coming not 
for carloads but for blocks of 5,000 and 10,000 cases. 
What the future holds in store is a guess. It seems 
to be an established fact that the northern sections of 
the tomato growing districts have a prospeet for a 
fine crop. In the southern territory the prospect is 
not so good at the present time—in fact, in some sec- 
tions miserably poor, and as the time limit for setting 
out plants has now passed, the only hope can be in 
abundant rain and favorable weather conditions in the 
future. The crop cannot now be increased. What the 
result will be time alone can tell. It is a long time 
between now and October Ist—and many changes can 
vet occur either advantageous or adverse, but one thing 
is certain—that there is a practical clean-up of toma- 
toes for the first time in years, and this fact must be 
borne in mind and will have a most decided influence on 
the market from now on to the end of the season. 
Whether the present market value will hold, advance or 
decline will depend largely on crop conditions. With 
orders coming freely and daily from Western buyers at 
full market values our Eastern friends must keep a 
weather eye to the situation if they would properly pro- 
tect their interests—or else rest satisfied with conditions 
as they may arise and be content to pay the price. 


By Harry C. Gilbert Co., Indianapolis, Ind. 

Tomatoes—There is not much now to be said 
about tomatoes, either spots or futures. In fact, there 
are very few spots to talk about, just a car or so to 
clean up, here and there at some factory. We don’t 
believe that there are a dozen cars left in Indiana. 
Nothing in the state can be touched for less than $1.00 
f.o. b. factory. The crop for the 1911 pack looks good, 











needs a little more rain, but it is as yet not in serious 
danger. We have had a few scattered showers over the 
state within the past two weeks that have helped con- 
siderably, but stili there is room for much improve- 
ment. But even though conditions for the crop should 
set in incidentally now and continue through the pack, 
we do not believe that we would find offerings any 
more free. Indiana packers made heavy sales of fu- 
tures during June and they now have about as much 
business on their books as they will be able to handle 
with a fair yield. A perfect season with a heavy yield 
will not give us much of a surplus. We have heard of 
some buyers who are waiting for an 80c market. Our 
guess is that they will do without tomatoes and be 
waiting still until the 1912 pack is offered for future 
sale. We can’t see an 80c price on any of the Indiana 
IQTI pack. 
By the Smith-Webster Co., Bel Air, Md. 

Future Tomatoes—The tropical weather condi- 
tions, daily rain followed by hot sun, has about put 
an end to business in future tomatoes. Packers, 
who have had a good acreage, and whose crop condi: 
tions were promising, are now indifferent about taking 
orders. 

It is hard to find sellers at 85c for threes and &>5ec 
for twos, although a steady business has been done 
at these figures. There will be no pressure to sell now 
until the packing season begins, and a close estimate 
made of the probable crop. 


By H. P. Strasbaugh, Aberdeen, Md. 

Tomatoes—When we look around and count the 
noses of those who hold tomatoes in Harford County, 
it is a good deal like holding your hat over the mouse— 
when you take it up and find there is no mouse. Can it 
be possible that it is the packer who has been holding 
the tomato market down in order to try and influence 
the 1911 acreage of tomatoes; is it possible when the 
time arrives no more acres can be planted on account 
uf the lateness of the season, the packer will discover 
there are no tomatoes left and if so, the raw stock mar- 
ket during the packing season will be high enough to 
say the least. A go-cent market for tomatoes in July 
will upset the raw stock situation just as much as if 
tomatoes had sold during the Spring months at prices 
in keeping with the light demand on hand. If the job- 
ber is holding the lid on, he will be affected by the same 
result even before packing season. 





E. L. STANTON & COMPANY 


LN Merchandise Brekers and Manufacturers’ Ageats 
te g) Canned Goods, Dried Pruits and Specialties 
Seis” 310-311 Granite Bldg. ST. LOUIS, MISSOUR) 























LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


664 W. RANDOLPH STREET, CHICAGO 


REFER TO ANY WHOLESALE GROCER IN CHICAGO 














Agencies Wanted in Canada 


I want an agency for Dried Fruit and one 
for Canned Goods and can offer intelligent, 
progressive service. Twelve years’ experi- 
ence with Wholesale Grocery trade. Good 
references. 


A. F. MACLAGAN 


409 St. Nicholas Building, Montreal. 
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DO YOU NEED ANY MONEY TO FINANCE 
YOUR PACK? 


WE ARE IN A POSITION TO MAKE ADVANCES IN THE 
FOLLOWING WAYS: 


FIRST:—By storing your goods in our warehouses, issuing nego- 
tiable receipts, with which you can borrow the money from your 
banker or from us. 


SECOND :—We will issue warehouse receipts on your own premises. 
The money can be borrowed from your banker or from us. 


THIRD:—We will buy your book accounts. 
Or by any other means that you may suggest. 


WAKEM & McLAUGHLIN, Inc., Chicago, Ill. ': 


BANKERS, WAREHOUSEMEN AND FORWARDING AGENTS 























“Take It From Me” 


said a prominent canner at 

the Milwaukee Convention, 

“That Knapp Labeling and 

—¥%, Boxing Machines do all that 

2s is claimed for them.” Lots 

— sian of other users say the same 

thing. We guarantee that if you send for one of our 

new Labelers on trial it will please you. Qur re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block Westminster, Maryland 
Chicago, IIl. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 
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Corn Needs More Rain—Tomatoes Improved 


PEAS. 
Wisconsin. 

Reedsburg—“We finished canning peas Satur- 
day, July 15. Did not receive but about 50 per cent 
of a normal crop.” 

Randolph—“Between the hot weather and the 
pea fly the canners in this section are between the 
mill stones. Anyone having over 66 2-3 per cent 
of a normal pack is highly favored.” 

Hartford—“Will finish up today. Drought and 
excessive heat cut our crop short, both Alaska and 
sweets. Of Alaska we have packed about 60 per 
cent of a normal crop, quality good; sweets, about 
40 per cent of normal crop; a fair quality in the 
smaller siftings and fancy in the larger sizes.” 


CORN. 
Illinois. 

Sycamore—‘‘Corn is looking fair, but is com- 
mencing to roll. Unless we get rain soon it will 
be a short crop; it is very uneven.” 

Iowa. 

Vinton—“Early corn was injured by dry, hot 
weather and if rain does not come soon the second 
planting will be cut short.” 

Tripoli—“Corn is from ten days to two weeks 
earlier this year. The continued drouth has hurt 
some of the earlier plantings, but had a nice rain 
this morning. Expect to have an average pack. 

Indiana. 

Greenwood—“Our corn is needing rain very 
seriously, as we have been neglected by the weather 
man here, as other sections have had copious rains. 
Fine showers fell on Sunday, but we need more 
for corn.” 

Ohio. 

Cardington—“Corn crop is only in fair condi- 
tion, the cinch bug having done much damage in 
some localities.” 

Nebraska. 

Edgar—“Our outlook for corn was extremely 
poor until ten days ago, on account of drouth and 
hot winds. but recent showers have made wonderful 
improvement, and except for perhaps 15 or 20 per 
cent that burned out, we look for a good yield. 
Stalks are short, but sturdy ; begining to ear tossel.” 

Nebraska City—‘Corn crop is a rain proposition. 
Fine early conditions, dry weather permitting con- 
tinued cultivation, killing weeds, keeping ground 
open, thus withstanding effect of heat and drouth. 
Early corn is damaged some; late, with rains, will 
be full crop; no rain can mean practically no crop 
at all.’ 


well. 














LABELS 


To Make Your Customer’s Meuth Water 


It is the final consumer whom you wish to 
attract. A good label is your best advertis- 
ing medium. Send for Samples. 


The Studio Printing & Box Co. 
Label Specialists 
THE STUDIO BLDG. TOLEDO, O. 

















Maine. 

Corinna—““We have somewhat larger acreage 
than last year and the corn crop is looking fairly 
We need rain very much and unless we get 
a good rain within a week or ten days, it is hard to 
tell what the yield will be. We doubt if the yield 
per acre is as large as it was last year.” 

New York. 

Fredonia—“Corn looks well, but will not ear 
full, if dry weather prevails during August.” 

Franklinville—““Corn is looking good in _ this 
section. We lost about ten per cent of our acreage 
by some poor seed and worms.” 

Canastota—‘“Corn in this section looks well and 
if nothing happens to it we expect a fairly good 
yield per acre.” 

Mechanic Falls—‘Corn is suffering for want of 
rain; none falling since first of June, except few 
scattering showers.” 


TOMATOES. 
Indiana. 

Fruitdale—“Tomato acreage in this vicinity is 
about an average with former seasons, and the crop 
is looking fine, never better at this season of the 
year.” 

Greenwood—“Tomato crop is looking the best 
it has looked for several years. Our acreage is 
somewhat short of our anticipated acreage, on ac- 
count of difficulty of making plants live at plant 
setting time. Fine showers Sunday.” 

Evansville—“Considering the dry and very hot 
weather we have had, tomato plants are doing as 
well as we could expect, but the crop is going to 
be late. Our acreage is only two-thirds of last year’s 
owing to being short of plants.” 

Michigan. 

Ida—“The tomato crop in this locality is look- 
ing good, so far.’% 

Ohio. 

Canton—“Our acreage was cut at least 25 per 
cent short early in the season by the potato bugs 
and the hot weather. What plants survived are 
looking fair, but are late. We will not pack many 
tomatoes before the first week in September. The 
volume of the pack then depends on the length of 
the season. Generally speaking, we would say that 
the outlook is just fair, without any flourishing. 

Iowa. 

Muscatine—“Weather hot and dry. No tomatoes 

are setting yet and will not until we get rain.” 











The Improved Autematic 


CAN STAMPER 


For marking tin cans of all styles 
and sizes 


(We make an extra attachment for 
marking Sanitary cans.) 


} Perfect Can Stamper Company 
Le Roy - . - N.Y, 


Bergen, N. Y., April 4, 1910. 
Perfect Can Stamper Co., 
Le Roy, N. Y. 

Gentlemen:—The Can Stampers. s3 remodeled 
last year, gave us the very best satisfaction. We 
don’t think we were delayed vne minute on their 
account and the type is changed so easily and quickly 
that there was pw. wasted time in changing—the 
three or four cans we skip in making a change in 
sizes, giving us plenty of time to change the type. 
The marking is perfect. All in all, we do not see | 
how you or anyone else can make any improvement 
on the Stamper. With best wishes, 

Very truly, 





Tanner Bros.fCo. 
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Missouri. 

Duncan—“Oniy one-fourth tomato acreage; 
plants late, but doing finely; good rains this week, 
the best for over two months.” 

Deniphan—“Our tomato acreage is very small. 
It was so dry and hot during transplanting time 
that we could not get plants to live, but what we 
have are doing finely.” 

Crocker—“With a most favorable season from 
now on, our pack of tomatoes will not be more than 
ten per cent of a normal one. We had a surplus 
of plants, but they would die in the fields as ‘soon 
as they were set. Almost all the fields set in to- 
matoes have since been planted to some other crop. 
We have not had a good rain since April.” 

Arkansas. : 

Green Forest—“Our acreage is about 25 per cent 
of normal, owing to dry, hot weather at setting. 
Have had an abundance of rain the past week and 
tomatoes are doing finely, up to the average at this 
time of the year. With favorable weather from 
this out, tomatoes will be up to the average for what 
acreage we have out. This is about the condition 
with all canners in this part of the state.” 

New York. 

Fredonia—“Tomatoes show fair stand, but crop 
prospects are unfavorable from very hot weather 
early in the month, also considerable damage to 
plants from cut worms, reducing possible crop 25 
per cent.” 

Maryland. 

Cambridge—“Our tomato crop is the poorest 
and shortest ever known. Only about one inch of 
rain has fallen for over three months. Corn as well 
as tomatoes ruined by drouth and heat.” 

Delaware. 

Stockley—“Our tomato crop is very bad. We 
see no hope of making half of our annual pack.” 

Dover—“Tomato crop in fair shape; acreage 
larger than last year and if nothing happens we will 
have a nice crop. We are needing rain.” 

New Jersey. 

Canton—“We have an average tomato acreage. 
Plants are looking well. With favorable weather, 
we are looking for a fair yield.” 


Bridgeton—“Some tomato patches look good, 
some poor. It is hard to tell much about the to- 
mato crop until August 15th.” 

Cedarville—“Too early to tell much about the 
tomato crop, except that it is late and the weather 
exceedingly dry. Fields look better than they really 
are and will not bear close inspection.” 


NATIONAL CIVIC FEDERATION INAUGURATES FOOD 
DEPARTMENT. 

The executive officers of the National Civic Federa- 
tion held a conference in New York on Saturday, after 
which President Seth Low announced that a national 
department had been formed on the subject of pure 
food and drugs as a part of the movement inaugurated 
by the Civic Federation for uniform State legislation. 
Besides aiding in the work of uniform State legisla- 
tion, the new department will counsel co-ordination be- 
tween the State and Federal Governments in the con- 
sideration of pure food and drugs. 

A large committee to carry on the work of this de- 
partment was named by Mr. Low, consisting of promi- 
nent men in New York and other cities and officers 
of national labor unions. The committee is expected 
to meet in a few days and organize. 


CALIFORNIA CANNERS JOIN NATIONAL ASSOCIATION. 

A meeting of California canners was held at the 
Union League Club, Los Angeles, on Monday, July 24, 
and considerable enthusiasm over the work of the 
National Canners’ Association was developed among 
the twenty persons, packers and packers’ representa- 
tives, who were present, and at the close they unani- 
mously pledged themselves to membership in the na- 
tional organization and to Pubncity. 

A big California organization to be affiliated with 
the National Association is assured and will include 
every important factory in that state. 


DICKINSON FACTORIES BOUGHT FOR $171,935. 

The canning factories of the late R. B. Dickinson, 
of Eureka, IIl., have been sold to Dickinson & Co. for 
$171,935. The factories, are located at Eureka and 
Washington, IIl. 


OWOSSO CANNING CO. FORMED. 
The Owosso Canning Co. of Owosso, Mich., has been 
incorporated with $40,000 capital stock. 





CANNING TOMATOES. 
The Joullian Canning Co.’s plant on Lake Bergne 
Canal, La., has started running on tomatoes. 








WANTED—Manager for corn canning factory; good loca- 
tion and town; steady employment for the right man; give 
good references and act quickly. Address Z. Y. X., 445, care 
THE CANNER. 





WANTED—First-class experienced Hawkins capper man; 
also first-class experienced tippers and patchers for the coming 
corn canning season. Address Elgin Packing Co., Elgin, 
Til. (446) 











Paste-Gum-—Paste 


——ALL KINDS FOR—— 








Write to 
Hand Labeling and Machine Work | 7 





| Western Paste and 
Gum Company 


CHICAGO 





| 2035-2037 Harrison St., 














Made BY experienced manufacturers according to the strict- 
est requirements of sanitary and bacteriological science, 
Made TO a standard consistency of 1.04 specific gravity. 
You KNOW what you are buying. 


Detroit; Mich. 





PAOLI Tomato PULP 


their product. 


HENRY P. WILLIAMS COMPANY 


Made FROM whole tomatoes (less skins, cores and seeds) 
grown on rich clay loam in ‘The Highlands of Indiana.” 


Made FOR those who are particular as to the auatity of 


Paoli, Ind. 
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Canned Goods 


Market 








The general situation in staple lines of canned goods 
warrants high, if not higher, prices on spots. This 
statement is backed up by late developments in re- 
gard to supplies in every line, and the fact that whole- 
salers in this and other important markets of the United 
States are steady buyers, covering actual needs for 
distribution to the retail trade. Old packs have per- 
haps never been so closely cleaned up, so persistent 
and comprehensive has been the demand during July. 
Jobbers have called for canned foods of all descrip- 
tions, and called for them because they were needed 
to meet urgent needs of the retail grocery trade, who 
have experienced an unsually large demand from con- 
sumers for vegetables and fruits in cans. This has re- 
duced stocks to the veriest odds and ends, and small 
odds and ends at that. If the clean-up wasn’t so close, 
transactions would run a larger total. 

Pea Pack a Disappointment. 

It should be sufficient to say that the pea-canning 
season, now over, having ended early this year, turned 
out a great disappointment everywhere. All sections 
did not, of course, fare alike, yet in no pea-canning 
State were expectations realized, while the majority 
of packers seem to have suffered about as severe a 
disappointment with their sweets as with Alaskas. 
At the present rate of cleaning up, packers will be 
sold out at about the earliest date ever recorded. 

Canning Crops Improved. 

While conditions vary in different sections, the con- 
dition of the corn and tomato crops as a whole has been 
improved. Rains have been pretty general during the 
week reviewed, benefiting both tomatoes and corn. 
Prospects are considerably better than in the previous 
week. In the reports from packers published on pages 
20 and 21, it will be noted that quite a number speak 
of needing rain, but in many of the localities these 
advices refer to rain has fallen since some of the re- 
ports were written. 

Western corn packers, with very few exceptions, 
have been commenting on the lack of moisture in the 
sub-soil as a feature of the situation affecting the 
sweet corn crop. This condition may still exist in 
places, but the rains during the week must have soaked 
in to a considerable depth. In Illinois the corn crop 
is in excellent shape now. Packers in the state have 
had good rains and report that their fields are very 
nicely graded this season in point of development. 
Fields planted a week apart have developed accord- 
ingly, which will make for fine quality in the Illinois 
pack. 

Packing of corn and tomatoes will begin unusually 
early, ten days to two weeks in some places ahead 
of the average date of commencement of canning. 
Some packing is being done at Baltimore and in Vir- 
ginia. 

Tomatoes—Prices are where they were last week, 





steady at the figures quoted in our last review. Spots 
are being quoted at $1.00 to $1.05 for Indiana stand- 
ard 3s, and future Indianas at 87%c to goc f. o. b. fac- 
tory. The crest of the wave seems to have been 
reached, for already a start at packing tomatoes has 
been made in Baltimore and the South, and reports 
indicate that the general start will be early this sea- 
son. The spots now obtainable from Western pack- 
ers are as nothing in quantity, only a few odds and 
ends. The clean-up in Indiana and elsewhere in- the 
West is a clean-up in reality; it is an absolute clean- 
up. The prices Western packers ask for their future 
tomatoes are regarded by the wholesale grocery trade 
as too high, and at present there is little anxiety mani- 
fested to induce canners to accept additional future 
orders, though a crop scare coming soon would make 
a difference. 

Corn—Demand for spot corn has slackened since 
a week ago, but the feeling remains strong at 8oc to 
85c per dozen in Chicago for standard quality, and 
with nothing obtainable, so far as we have heard, 
except as one jobber accommodates another with a 
small parcel to tide him over. Canners are cleaned 
up everywhere in the West, and “cleaned up” is an 
expression which this time means just what it. means, 
Corn packers in the West expect to get started early, 
but the start will not be too early for the distributors, 
for all hands will be wanting corn very badly by the 
time canners can commence shipping out the new pack. 
Future corn continues in demand, though we can hear 
of no packer who cares to sell any. At the same time, 
there was some future corn sold this week at 67%c 
Western factory. 

Peas—Demand for peas is still unsatisfied and 
from advices from Wisconsin it isn’t likely to be. 
Peas are badly wanted by many buyers, and while the 
canning season has barely ended (the wind-up was 
last week), we hear well-posted people in the trade 
saying, “Cleaning up is in progress,” and using othet 
phrases indicative of remarkably small stocks in can- 
ners’ hands for this time of the year. The supply of 
early Junes and sweet wrinkled in canners’ hands seems 
actually exhausted. A broker representing large pea 
canning’ interests says that “A few odds and ends, 
mostly off-grades of sifteds and extra sifteds are found 
to be all that the canner has left unsold, and even these 
are purchased at high prices just as quick as offered 
to the trade.” Prices, under the extremely strong con- 
ditions ruling in the market, are very strong. 

Apples—Markets everywhere are closely cleaned 
up on apples and there has continued a good running 
demand for the article. On future apples there has 
been virtually no trading here during the week re- 
viewed, because packers are asking prices which ap- 
pear to be above buyers’ ideas. Prices asked are $2.75 
for New Yorks and $2.65 for Michigans, f. 0. b. fac- 














‘W. S. KNIGHT & CO. 


CHICAGO, ILL. 


Canned Goods— Brokers 


Advances on Consignments 











Canned Goods and’ Dried 
Fruits a specialty. ‘Liberal 
loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a\ine for rates 


and further information: The Kepler Warehouse Co. 
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tories. Maryland No. to apples are offered, futures, 
at $2.40 factory. Spots are $3.00 up to $3.35,, take 
your choice. 
" Beans—<Active interest is being shown in this ar- 
ticle. Reports from canning sections indicate a short- 
age in the pack and in consequence prices are very 
‘strong. We hear Michigan goods, 1911 pack, quoted 
as follows, f. o. b. factory: No. 2 std. cut green ref- 
ugee, 75c; No. 10 std. cut. green refugee, $3.40; No. 
2 std. cut wax, 72%c; No. to std. cut wax, 
$3.40; No. 2 green No. 2 grade (ex. fine), $1.30; 
No. 2 green No. 3 grade (fine), $1.05; No. 2 
green No. 4 grade (std.), g0c; No. 2 wax No. 3 grade 
(fine), $1.05; No. 2 wax No. 4 grade (std.), 85¢c. 

Fruits—There has been a very active demand for 
California canned fruits at the new prices named by 
the Association last week. The Association has booked 
more business than ever before for the corresponding 
period, and THE CANNER understands that it is difficult 
now for buyers to get specifications confirmed without 
revision. 

The Association’s prices f. o. b. Coast are as follows: 
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* Berries packed in Enameled lined cans. 
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* Berries packed in Enameled lincd cans. 





Michigan packers have made the largest pack of 
small fruits in several years, yet they are already sold 
out of most varieties. Following quotations, however, 
are made, f. 0. b. factory, on Michigan berries: Black- 
berries No. 2 standard, 82%c; No. 2 syrup, $1.12%c; 
No. 10 standard, $4.00. Blueberries No. 2 standard, 
$1.20; No. 10 standard, $5.50. Cherries No. 2 fancy 
red pitted, $1.85; No. 2 unpitted, $1.10; No. 10 solid 
pitted, $8.00. Raspberries No. 10, black standard, $4.75. 

A big demand has been had for Michigan peaches, 
compelling most of the canners in that state to advance 
- prices or withdraw quotations. 

Sauerkraut—The market on canned sauerkraut 


is very strong. Quotations on 1911 packing No. 3 
standard are from 57!4c to 6oc f. 0. b. factories. Spot 
3s are quoted also at 57M%c to 6oc. 

Pumpkin—No. 3 standard pumpkin, 1911 pack- 
ing, is being offered at 57'%4c f. o. b. factory for In- 
diana and Ohio goods. Future No. 10 pumpkin is 
quoted at $1.75 f..0. b. factory. 

Sweet Potatoes—Stocks of sweet potatoes are 
entirely cleaned up in the East, where practically the 
entire pack is made. Packers are quoting future No. 
3s at goc, f. o. b. Baltimore, or peninsula. 

Salmon—Though prevailing prices are high, the 
market is so very strong that the tendency under. good 
demand and extremely limited stocks, continues up- 
ward. Pink salmon is selling at the highest prices 
on record, present quotations being at least equal to 
those which used to be regarded as good prices on 
red Alaska. THE CANNER’s Seattle correspondent has 
an exceptionally interesting letter in this issue. 


| Dried Fruit Market 

Apples—We quote apples, prime evaporated, in 
50-lb. boxes, at 10%c per Ib. f. o. b. New York State, 
for October shipment. Apples waste, bags, is quoted 
at 4c per lb., f. o. b. New York, October shipment. 
Apples waste on the spot is 8c in bags. 

It is reported by wire that a terrific windstorm 
through New York State on Monday did heavy dam- 
age to the apple crop. <A dispatch from Rochester 
stated that “Through the wide belt of the fruit-grow- 
ing region almost the entire crop of apples, peaches 
and other small fruits have been swept from the trees.” 

















The market for handpicked pea beans is quoted at 
$2.35 f. o. b. Michigan points. Choice handpicked red 
kidneys are quoted f. 0..b. Michigan shipping stations 
at $3.75. 








Pickles and Kraut 








Pickles—Reports show that there is less stock 
in the hands of jobbers, packers and retailers than 
there has been for a number of years. Should 
there be a large crop of cucumbers this year, the 
market will continue strong. In the first place, 
cucumbers will not be thoroughly cured before 
October, so that before they can be converted into 
pickles present stock will be cleaned up; in fact, 
certain sizes cannot be bought now. ‘This applies 
particularly to bottling stock and the larger sizes. 
The market remains stationary on the basis of 
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mediums $6.50 to $7.00 f. o. b. factory. Very few 
sales for future delivery are reported, the principal 
packers having withdrawn from the market. 
Sauerkraut—Little or no spot goods offered. For 
the first time in a number of years the market is 
cleaned up. Recent rains are helping the growing 
crop very materially. The acreage of late crop 
cabbage is below the average. The reason for this 
is that hot, dry weather injured the cabbage plant 
beds, making it practically impossible to secure 
sufficient plants for acreage planned. There is no 
change in the market. 40s are being offered for fall 
shipment on a basis of $4.50 f. 0. b. factory. 
Cauliflower—Domestic is entirely cleaned up. 


A few small lots of imported 60s, $15.00 Chicago. 








»Canners’” Supplies 


The American Can Company quotes the following prices 
on packers’ cans for 1911 season’s use, quotations being 
f. o. b. its manufacturing plants: 

. 1s, 1%” opening 

. 2s, 136” opening 

. 244s, 2%” opening 

. 38, 24” opening 

. 10s, 24s” or 2%” opening 

Solder Hemmed Caps. 








1% 
24s 
2% 
278 
The Sanitary Can Co. quotes prices on Sanitary cans for 
the season of 1911 as follows: 
Inside Enamel Cans. 


% in. high 
in. high 
% in. high 


% in. high 
in. high 
% in. high 


Premiums for cans made from Kanner’s Special Plate: 

No. 1s, 40¢; No. 2s, 60c; No. 2448, 75¢; No. 3s, 85c; No. 10s, 
$1.75 per M. F 

The Continental Can Company quotes the following prices, 
f. o. b. shipping point, on packers’ cans for 1911 use: 
No. 1s, per M., 134” opening 
No. 2s, per M., 136” opening 
No. 2%s, per M., 275” opening 
No. 3s, per M., 2%” opening 
No. 10s, per M., 2x” or 2%4” opening 

Solder Hemmed Caps. 


1.30 

. 1.70 

The United States Can Company, Cincinnati, O., quotes 

prices on packers’ ens for 1911 as follows, f. o. b. shipping 
point: 
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No. 1s, per M....... ocecccccccces Coccccces $ 9.25 
No. 
No. 
No. 3s, per M... 
No. 10s, per M 
Quotations on sanitary cans by the United States Cap 
Company for the season of 1911 are as follows: 
Plain. Inside Enamel Cans. 


3 s 4% in. high 
3 s5_ in. high 
3 s 5% in. high 


s 4% in. high 
s 5 in. high 
s 5% in. high 


The Wheeling Can Company, Wheeling, W. Va., quotes 
prices on packers’ cans for 1911 use as follows, f. o. b. 
shipping point: 


o Be, POr Ma... ceccccccccccccccccsccccece 

. 28, per M.., 

. 3s, per M . 

b ROR, BOP BE. boo cid cic dusbespns aedescocses 42.00 
Solder Hemmed Caps. 


The Southern Can Company, Baltimore, Md., quotes prices 
on packers’ cans for 1911 as follows, f. o. b. Baltimore: 


No, 


27s in., per M 
Bae Bis BE Diss <acccscveva Wid tedeceseecsecons 
Pig Tin—The week opened with a sharp decline 
in price and the slump continued until it amounted 
to about 1 cent per pound. This may be attributed 
to indifference on the part of the Syndicate, which 
still holds the key to the situation. 
Later in the week price was again raised, and 
we quote at present writing as follows f. o. b. New 
York, with a much improved demand from 


consumers: 
Sept. 
$41.25 


Spot. 
5 to 15-ton lots $42.15 
BO GE i nosis histetes'o spas 42.35 ; peers asia 
Tinplates—Business continues somewhat dull, 
with prices unchanged as follows f. o. b. mill: 
Bessemer steel cokes— 
14x20 (107 Ibs.) 
14x20 (100 Ibs.) 
14x20 ( 95 
14x20 ( 90 


July. Aug. 
$42.10 $41.85 











Independent Manufacturers. 


SOUTHERN CAN 





INCREASED GAN MANUFACTURING FACILITIES 


We will soon be located in our new Plant at Wolfe and Lancaster Streets, 
Baltimore, thereby maintaining our position as one of the leading 


PACKERS’ CANS AND GENERAL LINE. MODERN LITH- 
OGRAPHING EQUIPMENT. METAL ADVERTISING SIGNS 


BALTIMORE, 
MARYLAND 


COMPAN 
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U. S. CANS 











Standard Packer Cans and Solder Hemmed Caps 
Sanitary Cans, Plain or Enamel Lined 

Friction Top, Syrup and Paint Cans 

Wax Top Fruit and Vegetable Cans 

Lard Pails and Coffee Cans 

Lithographed Pails and Cans of All Kinds 








Our Sales are more than double what they were last year, which is the best 
evidence as to the high quality of our cans and the attention given every order 











United States Can Company 


Cincinnati, Ohio 


Branch Offices and Factories: 


420 Audubon Building, New Orleans, La. Tennessee Can Company, Chattanooga, Tenn. 
Virginia Can Company, Buchanan, Va. 
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Correspondence 











| Baltimore 








BALTIMORE, MD., July 22, 1911. 

Epirok CANNER: The slogan in canned goods circles continues 
to be ‘‘going up.’’ All new packed goods scored further ad- 
vances this week and some lines of carried over goods, such ag 
oysters and sauer kraut, also advanced. 

Tomatoes—Naturally both packers’ and jobbers’ interests 
center around this gay and festive article. The spot market 
held its own during the week at 95e f. o. b. Baltimore and 
92%e f. o. b. country points. Small orders for favorite brands 
were placed at $1 Baltimore, but the general market cannot 
be said to have advanced over 95c. It now looks as though this 
will be high water mark, as some new goods will be ready for 
shipment in a few days. Two or three Baltimore packers com- 
menced packing this week, but the quality of raw stock re- 
ceived so far is very inferior and will not make good standards. 
Some new packed Virginia goods are now being offered at 90¢ 
net f. o. b. Baltimore, but quality of these~is also only fair. 
These Virginia goods are being packed at factories on the 
Potomac and Rappahannock rivers and have to be sent to 
Baltimore on sailing vessels for reshipment. Any buyer wanting 
good standard quality would better confine his purchases to 
1910 goods rather than take on any of the new pack that has 
been packed up to the present. Of course, as the season pro- 
gresses, the quality of stock will improve. It is expected that 




















WESCOTT—BUFFALO 


SANITATION ++ SYSTEM = SUCCESS 


“George, I really believe that you have me interested 
in the Canning business, for every time I hear anything 
about Canneries I prick up my ears. Coming up on the 
trolley from Albion the other day I heard parties talk- 
ing about schools for the children at the Albion factory. 
What is it all about anyway?” 

“It means, Will, that the Canners are beginning to do 
more for their help than any other class of employers 
in the country. I understand that not only will they 
have a school at Albion under the care of an accom- 
plished teacher, but that playgrounds are to be provided 
and every afternoon the children will play under the 
care of a special guardian.”’ 

“The Canners may be all you say, George, but how 
about this bill at Albany which it is claimed they have 
defeated, and I also hear they are at the bottom of the 
Doctor Wiley persecution. How do you explain those 
twe things?” 

“Easy enough. Take the 54-hour bill for women, 
which you claim they defeated, they simply placed be- 
fore the Legislators.their side of the question, which 
should exempt them from the action of the law, and the 
facts were so manifest they could not be controverted. 

“In regard to Doctor Wiley, while he may wish to 
place himself in the limelight occasionally, and may 
have made some mistakes, I don’t believe the Canners 
have anything to do with this political juggling which 
seems to be going on; the man is honest and if he don’t 
come out of this matter with flying colors it means the 
treat on George.”’ 

“Boys, it seems as if Wescott always has the best of 
the argument, I wonder what ‘the Canners pay him for 
saying good things.’’ 

“Stop your kidding, Will. I say just as hard things 
when it is neccessary. Canners are not angels and many 
of them should be out of business, but as a class they 
will show up with any of you.” 














packers here will get to work on Jersey earlies next week. 
crop is said not to be up to the average, and, as large prepura- 
tions have been made by Baltimore packers to secure stock 
from Jersey, it is expected that there will be lively competi- 
tion at the growing end and higher prices will be paid this vear 


The 


than for several seasons. The reports from growers on the 
Maryland and Delaware Peninsula are very conflicting and are 
all colored by the weather conditions that have prevailed in 
the particular section reporting. The season so far has been 
very unusual. Of course, you have heard a great deal about 
the long ‘‘drouth.’’ You also doubtless heard that the drouth 
was broken, but later information shows that the ‘‘breaking’’ 
was not general, for some sections still report that they have 
had little or no rain since April. Other sections report favor- 
able weather and that recent rains have dona much to make up 
for the previous dry spell. The market for futures continues 
strong at 65e and 85e f. o. b. Baltimore. In fact, a number 
of packers will not accept orders even at those figures. The 
crop is by ro means an assured fact as yet. It is well known 
that the acreage is much smaller than in 1910, also that sales 
of futures are much greater than up to this time last year, so 
packers are likely to be cautious as to entering more business, 
A week of unfavorable weather in August would put the market 
on new goods up to 90¢e or higher. 

Small Fruits—Are strong and advancing. Sales of black- 
berries are being made at 95¢ and some packers are asking $1. 
A number of packers were short on their future sales at 70c 
and had to go out and buy at 80e and 85c to fill their obliga- 
tions. The season is practically over and there is the lightest 
unsold stock on hand that has been known for several years. 
Quite a good many jobbers have not yet secured their normal 
requirements, having held off, thinking the market would 
break. Whether or not they have done right will only be de- 
termined by the future course of the market. At the moment 
it is strong at 95e and no prospects of a break. Strawberries 
are getting very scarce at 85¢e to 8744c for No. 2 standards in 
water, $1.15 to $1.20 for preserved and $1.50 to $1.60 for extra 
preserved. Red cherries are firm at 75¢ to 80¢ and white cher- 
ries are nearly gone. Raspberries hold their own at 85ce to S¥e¢ 
for No. 2 standard black, in water, and 90¢ to 95¢ for standard 
red. There is quite a shortage in preserved and extra pre- 
served raspberries, both black and red. No. 2 preserved biack 
are selling at $1.25 to $1.30 and preserved reds at $1.30 to 
$1.35. Extra preserved red are held at $1.55 to $1.60. 

Apples—Some of these have been packed this week and 
are selling at 921%4c for No. 3 and $3 for No. 10. The stock 
is only fair in quality, being packed out of the small varieties 
which arrive in July. These apples are nothing like as good 
for canning as the fall varieties, but they are being eagerly 
bought by the trade for quick shipment. 

Peas—What more can be said on this line, except to note 
that the market is still advancing. No. 2 standard Junes are 
held at $1.05 to $1.10. Sifted at $1.20 to $1.25, and the other 
grades in proportion. Soaked peas are selling at 57%e and 60e. 

String Beans—Are getting very scarce at 60c for No. 2 
standard and 80c¢ for No. 3. The fall crop looks bad and pack 
promises to be very light. 

Peaches—A few of these have been packed this week, but 
at such a high price for raw stock that $1 per dozen for No. 3 
pies would hardly let the packers out. Present indications point 
to a very light pack at exceedingly high prices. 

Pears—Demand for both spot and future is very good. 
Spots are nearly cleaned up. What few are left being 
sold at 77%c to 80¢ for No. 3 standard in water, 85¢ for No. 3 
standard in fair syrup, and $1 for standard in good syrup. 
Futures are selling at 75¢ for water goods, 80c to 85¢ for fair 
syrup, and 95¢ to $1 for good syrup. Heavy sales of future 
pears have been made and a strong market for raw stock may 
be expected. TARTAR. 








| New York 





NEw York, July 24, 1911. 
Eprror CANNER: High cost of raw fresh vegetables has, it 
is argued, forced the consumer on to canned articles. This 
seems to be particularly true of suppliers of summer resorts 
Incidentally, the jobber.has awakened to the need of anticipat- 
ing future wants, and it is noted that a larger interest has 
developed in futures. It is true the New York jobber is a 


trailer of the market, but there is a certain prospect that this 
term will have a lessened application before the 1911 crops of 
eanned articles have been delivered. 


It is the general belief 
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among brokers and jobbers that the coming fall will show a 
marked increase in business in spite of the fact that values 
promise to be on a higher general level than in past seasons. 
Canned Fruit Futures—With a week gone since opening 
prices were named on 1911 pack California fruits by the Asso- 
ciation it can be stated that buying both from the Association 
list and offerings by outside packers has been, on.a large scale. 
At first there was some hesitancy shown by the larger jobbers, 
but reports of brokers now show that there has of Jate been a 
waking up, and, it is said, a good share of the subject to ap- 
proval of price orders has been confirmed. Peaches have been 
the big seller. On the basis of $1.60 for No. 2% extra 
standards in lemon clings all grades except seconds sold freely. 
No. 3 extras in both lemon clings and Crawfords sold well. 
The lemon clings opened at $2.50 and the Crawfords at $2.35. 
A feature in this connection is the fact that some of the out- 
side packers were a fraction higher. on peaches than the Asso- 
ciation. Apricots got a fair attention, based on $1.65 for No. 
2% extra standards. Standards at $1.55 got only a moderate 
eall. The high basis fixed on No. 8 apricots seems to have 
checked the interest. Locally, cherries in all grades and colors 


also sold a little slowly, due to the fact that buyers had taken 
Oregon stock on a slightly lower basis. There’ was a jobbing 
interest only in pears, but it is held that even at the high 
prices packers have no doubt they will sell out the pack. This 
is a poor market for plums and sales have not been liberal. 
On the whole, however, the packers seem to be gratified with 
results, since buying has been better than was generally expected. 
The opinion is that prices on analysis are justified by condi- 
tions that prevail in producing sections. 

Spot Canned Fruits—Little has been done outside of filling 
in -on actual wants. All California stock of good quality 
is closely cleaned up in first hands. A few lemon cling peaches 
in No. 2% extra standards are available around $1.75 per dozen 
here. Pears are strong but in small compass. All grades in 
cherries are cleaning up and xpricots are hard to find. With 


prices on 1911 pack where they are it is considered extremely 


unlikely that jobbers will let go of any quantity at much less 
than the cost of new pack laid down here. 

Apples—State apple crop prospects seem to be promising. 
It is hard to find any stock in fancy here at less than $3.50 
per dozen in No. 10s. Future No. 10s are quoted more firmly at 














EAD THIS 





Chicago Solder Co., 
Chicago, Ill. 


Gentlemen: 


50c per hour. 





E. W. BRANCH 
Exclusive Canned Corn Broker 
Marengo, Iowa 


Have had greatest possible success with your Tipper, saves easily 


Not thru packing yet but here’s your Money. 
Yours very truly 


Sept. 9th, 1910 


(Signed) E. W. Branch 








CHICAGO 


CHICAGO s 








SOLDER 


COMPANY 


ILLINOIS 
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$2.50 to $2.75. per dozen. Buying of both spot and futures is 
on a small scale. Baltimore offerings are quoted at $3 f. o. b. 
there on No. 10. No. 3s are offered less freely at $1 f. o. b. 
A few No. 2 are to be had at 60c. Interest seems to be light. 

Small Fruits—The market shows little change. Blueberries 
are stronger, and many packers have withdrawn from 
the market. It is the opinion in most circles that the Northern 
pack will be one of the lightest in a good many years. In- 
quiries in the last few days have failed. to bring to the surface 
any sellers of consequence in either spot or futures. Straw- 
berries on the spot are closely sold out of first hands and the 
trend is upward. No. 2 extra standards sold at $1.20 in syrup. 
A few lots of No. 10 can be picked up at $5.75 delivered. 
Cherries are less active, but there is decidedly no pressure to 
sell in any quarter. Southern pineapples are scarce. It looks 
like pro rata deliveries now on Hawaiian stock of the new 
pack. No. 2% extra slices on spot are held at $2.20 per dozen 
in a jobbing way. 

Tomatoes—At the close it was a shade easier to buy full 
standard No. 3 in Maryland pack at 90c¢ factory. Some 
packers, however, are refusing to sell at less than $92%4c. No. 
2 on firm offer sold at 72%c delivered, but a more general 
quotation is 75e. No. 10 are still to be had at $2.95 to $3 fac- 
tory. The business in future tomatoes is light. No. 2 are 
to be had at 65¢e to 674%4c; No. 3, 85¢e, and No. 10, $2.50 to 
$2.60 on full standard grade f. o. b. factory. The outlook is 
a little indefinite, but packers are not urging sales, and the 
trend is a little firmer. It seems to be the opinion that the 
pack will be smaller than last year. Jobbers, however, are 
inclined to go slowly pending a later development of the situ- 
ation. Buyers are taking spot goods about as they are needed. 

Peas—The market is strong. Good peas in new and old 
pack are scarce. A few lots of new peas are coming 
forward from packers, but this stock is on contract deliveries, 
and is actually needed to satisfy obligations of jobbers with 
retailers. The pea situation offers, little encouragement. A 
good demand for medium grades continues and there are few 
to be had. In some cases standard early Junes are held up to 
$1.10 per dozen, and this figure was refused in one quarter 
on several lots. There are practically no sellers. Buyers are 
much m evidence, and the aim seems to be to protect later 
wants. There is no established price on any grade, and it is not 
a question of price so much as getting the goods needed for 
insistent wants. 

Corn—Reports are current of sales of future State corn 
in fair sized lots to Southern packers who fear inability to 
cover sales to jobbers under guaranteed contracts. These re- 
ports credit State packers with having sold lots of several thou- 
sand eases at 75c factory for standards in the current week. 
Local jobbers have found it difficult to buy futures at this 
figure. There has been a difficulty also in securing any con- 
siderable lots of spot State corn. The nominal market is 85c to 
90c delivered. Western corn is scarce at 8244c to 87%c, and 
Southern Maine style offers sparingly at 75¢ to 80e f. o. b. fac- 
tory. A little improvement is reported in State crop condi- 
tions. Old pack Maine corn is searce at $1 to $1.10 here as to 
brand. Packers are not urging sales of futures and 90¢ Port- 
land is quoted on fancy. 

Salmon—Some holders of pink salmon on spot have ad- 
vanced to $1.40 per dozen. A little stock is still to be had at 
$1.35, and a few lots due here from Liverpool in the next few 
days can be secured at $1.35. The position is one of the 
strongest known in many years. Red Alaska talls offer at 
$1.72% to $1.75 per dozen. Several sales of new pack red 
now in transit from the Coast have been made at $1.50 f. o. b. 


Coast. All spot red Alaska and pink salmon are being rapidly 
absorbed by retailers. The consumptive demand even at the 
high prices is good. A feature that still puzzles holders is the 
indifference of buyers to medium red salmon. This grade can 
be bought on first offer in a large way at $1.42% per dozen. 
Small lots offer at $1.45 to $1.47%4. 

Sardines—Packing on the Maine coast is moderate. There 
has been no change of consequence in prices, but the demand 
is more active and values are firm. Packers, through their 
brokers, report no important lots carried over. Imported sar- 
dines are without new feature. Hupson STREE’. 


| Seattle a 


Seattle, Wash., July 21, 191i. 

EpitoR CANNER: There has been no activity in either the 
spot or future canned salmon market during the past week and 
conditions remain the same as at the time of the last letter. 
It seems that the entire market situation just now is confined 
to the early 1911 salmon from the Columbia river and Alaska. 
The former fish is now being sold under a formal opening 
price and more has been sold than has been packed. The Co- 
lumbia river pack to date is ahead of that of last year, but 
orders are now booked for all the packers are likely to put up 
before the end of the spring packing season. 

Early Alaska—More than 25,000 cases of early red and 
pink salmon have been rushed down from Alaska to supply the 
orders of buyers whose stocks have long since been depleted. 
This salmon always brings a.premium and this year is in more 
insistent demand than ever. As a consequence, a greater effort 
has been made to rush salmon down as soon as it is packed. 
Red salmon has been bringing $1.50 and pink $1.10, as com- 
pared to the opening prices last year of $1.35 and 80ce. This 
is not necessarily an indication of what opening prices will be. 
They will not be this high, for by that time the entire pack 
of the Coast will be available. 

Opening Prices Higher—It is virtually conceded by all 
interests that opening prices this year will be higher than 
those of last. The question of how much higher, however, has 
not been decided. The more conservative interests are in favor 
of an advance of about 5¢ per dozen, which would put reds at 
about $1.40, pinks at 85c, ete. Others, however, argue that 
with early pinks selling at $1.10, 85c is not high enough, and 
advocate a price of at least $1. 

The Fish Runs—Packing operations are now in full blast 
in’ Alaska. The run of reds and pinks is on in southeastern 
Alaska, and in the Northern districts, where the run was late, 
packers are now operating. No Sockeyes have put in their ap- 
pearance on Puget Sound, and pinks are not expected until 
after August 1. Canning operations on the Sound are confined 
to a few silver salmon, which are being taken off Cape Flattery, 
outside of the Straits, none of these fish being due in inside 
waters until fall. SOcKEYE. 
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Portland 











Portland, Me., July 24, 1911. 
Epirok CANNER: After I had written and mailed my last 
letter the weather bureau, being in a ‘‘sarcastic’’ mood, opened 
the heavens long enough to wet down the thirsty gardens and 
fields, and thus ‘‘saved the situation.’’ Since then an ocea- 
sional local shower has moved like a shadow over the face of 
the earth, but has not caused any fear of a deluge. Far from 
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This Trade Mark is your guarantee against loss in testing our 
pastes—we guarantee every pound. So if you don’t know our 
goods, try them AT OUR RISK. You'll gladly use them, as 
such a vast number of other Canners are doing. 


CLARK PAPER & MFG. CO., Rochester, N. Y. 


Originators and Sole Manufacturers 


80 American and Foreign Agencies 
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THE FASTEST, NEATEST AND CHEAPEST 


LABELING 


IS ONLY POSSIBLE WHEN USING 





The Burt Labeling Machine 








Built along modern and mechanically correct lines, its durability, sim- 
plicity, accessibility and efficiency. make it the acme of perfection — few 
modern plants are without one or more. 


_ An important feature of the BURT LABELER is its method of label- 
ing, which absolutely prevents labels from discoloring and puckering. If you 
want the best, you’ll get the BURT—ask for the evidence. 


BURT MACHINE COMPANY 


BALTIMORE MARYLAND 
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it. We need more, and, again, much more. I expect the Maine 
packing season to open on corn in just one month from today. 
There will be no overpack, and, if prices do not go higher be- 
fore next autumn, 1912, then I am a false prophet. 

Corn—Only undertakers and sextons have ‘‘spot’’ goods, 
and this is ‘‘planted.’’ The futures will soon be with us, and 
the results known. The deliveries will not be with the buyers 
for at least a month after that, while between now and then 
there will be a short time for repentance and purchase of more 
stock. After that look out for-a-rush to cover. I am very 
sure that in making my statements I have no ulterior motive, 
but it is my duty to present the facts. With the southern and 
western shortage on peas, and precarious conditions of future 
tomatoes, it would seem as if it were sound logie to cover all 
wants of what must be a substitute for them by. purchases of 
sweet corn. Further, the corn is still on the stalk, has just com- 
menced to grow, will be injured as to yield by the hot weather 
gone by, making short ears—all this with the danger of early 
frosts, always a menace in this State. The lowest point is soon 
to pass, and now is the accepted time. Cover. 

Apples—Spot apples are of the past, The sales of futures 
have been the largest for years, and yet I fear that the crop 
will fall below the average, notwithstanding the early promise 
of a larger budding. The heat caused the fruit to fall, and, 
had we not had rain, the damage would have been serious, 
Most of the packers have sold to the limit, or withdrawn. At 
the start I heard of one firm who, if the buyer would take a 
line of high-priced fancy corn, they could have a certain quan- 
tity of No. 10 apples to go with it at a very low price. How- 
ever, most of the futures were contracted for at $2.25 f. o. b. 
Portland. At the moment I think it would be impossible to 
purchase reliable goods below $2.40 and one packer wants 
$2.60 f. o. b. Portland. 

Now, as a matter of fact, like all future sales, there is a 
degree of uncertainty that goes with it—a string, as it were. 
Later more apples will be offered, but I cannot name prices 
where none are mentioned. It may safely be added that every 
apple will be used this year. Buyers are on the spot and 
wiring, but it is too early for certainties. As the great West 
are buyers, even in the apple States, and peaches are reported 
as failures, buyers can readily read the future, and no need of 
employing a doctor when the symptoms are so plain. 

lueberries—While packers have not all withdrawn, some 
have, but the Burnham & Morrill Company have made a price 
on their best packing of $1.30 f. o. b. Portland, and $1.45 for 
the sugared. These goods are fancy. I think that every can 
will be sold when buyers are convinced that the shortage is 
really present. Probably by that time the offers will be with- 
drawn. 

Pumpkin and Squash—While there is no change in quota- 
tions, but little is offered. Like everything else, the demand 
exceeds the supply. 

Clams—A few of the No. 1 6-oz. are offered at 80c¢ per 
dozen. INDEX. 





New York Dried Fruit Market 











New York, July 24, 1911, 

Epitor CANNER: All spot offerings in dried fruits are strong, 
A few are seasonably active; but on most of them values are 
laregly nominal under small stocks. In the list of futures 
prunes are practically unchanged, with October shipment stock 
sparingly offered from the Coast on a 4%4c to 4%e four-size 
bag basis ruling on 50/ to 90/ inclusive. On 40/ a premium 
of, 4c to %c is quoted and %4c to le on 30/. Oregon prunes 
are held generally on a 5c bag basis f. 0. b. Coast on 30/, 40/ 
and 50/ for November shipmert. Buyers are taking their own 
time on purchases, and only occasional carlot sales are reported, 
Locally jobbers seem to be fairly well stock on contract pur. 
chases for early fall wants. 

Evaporated Apples—There are so few goods in old crop 
apples that quotations are nominal. Fancy has sold at 17c to 
18e in 50-pound boxes. A few choice sold in a small way at 
15%e and good prime elosed out at 14%c. Seldom in the his. 
tory of the business has this grade sold up to these figures, 
Waste was held at 7e to 74%4c on the few lots to be had. Future 
prime State apples are held at 10%4c for October shipment from 
State points. Sales are said to have been made at the figure 
reported. November prime is quoted at 10c, and December at 
9%c to 9%c. Little business has been done at these prices, 
but it has been impossible to buy for less money. The market 
for future’ waste is higher, with sales noted in loose at 8¢, 
On chops 35¢¢ has been bid and declined. Some packers demand 
3%e and 4e in barrels. HELLGATE, 
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MOST ALL CANNERS BUY 
CANNING MACHINERY AND SUPPLIES 
116 Market Space, Baltimore, Md. 
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The 20th Century Gas Machine is thorough- 
ly automatic, does not require adjust- 
ment, delivers the same uniform quality of gas 
under the same pressure at all times, regardless of 


the extent to which the gas consumption may vary. 
X Machine will utilize the heaviest, and, conse- 
quently, cheapest Naphtha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Converter 
by gravity, consequently, our Converter never 
floods. It is impossible for Naphtha or 
Gasoline to enter the Converter of the 
20th Century Gas Machine unless air goes 
with it, and in exact ratio to it, consequently, 
the gas is bound to be of one quality. We carry 
the gas very thin, make a small but intensely hot 
fire. Itis applied direct to the capping steels, and 
comes in contact with no other surfaces. 

There is no tinkering with this Machine, 
when once instaled and adjusted to produce the 
desired quality 

of gas, no fur- 

ther adjustment 

is necessary. 


There is not 
a single dissat- 
isfied user of 
the 20th Cen- 
tury. Why not 
let us ship you 
a Machine on 
approval, you 
being privileged 
to return it to 
us at the ter- 
mination of a 
trial period if 
not satisfied 
with its per- 


formances? 


20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 

















There’s No Question About It 





“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


will enable you to reduce your factory 
cost to the absolute minimum, by increas- 
ing your output without added expense. 


PMs San 


It permits you to keep your blanchers, cappers, 
fillers, cookers, etc., running at the highest speed 
suitable for any grade of product. 


LET US TELL YOU HOW 
REEVES PULLEY COMPANY 


COLUMBUS, INDIANA 














The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can you 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goods. 


Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, 
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“GENE” DICKINSON DIES AFTER BRIEF ILLNESS. 

The canning trade of the entire country, as well as 
wholesale grocers and all others connected with the 
canning industry, will be shocked to learn of the 
untimely death of “Gene” Dickinson, of Dickinson 
& Co., canners, of Eureka, Ill., which occurred at 
his home on Friday, July 21st, after a brief illness. 
His death was due to infantile paralysis. When first 
taken ill, only last week, it was supposed that he had a 
light attack of lumbago, but the ailment was later 
diagnosed as infantile paralysis. His brother, Richard 
Dickinson, attended the meeting of the Illinois Can- 
ners’ Association in Chicago Wednesday, July 19, and 
acted as secretary in his stead. At that time he was 











“GENE” DICKINSON. 

not considered to be in any danger, Richard Dickinson 
expecting him to be fully recovered within a few days. 
It developed, however, that the real character of his 
illness was infantile paralysis, and he gradually weak- 
ened under it until, despite what medical skill could 
accomplish and his own courageous efforts avail him 
against the spread of the disease, the end came on 
Friday evening at 7 o’clock. 

The funeral was at Eureka on Monday afternoon. 
It was attended by President W. R. Roach of the 
National Canners’ Association; Former National 
President L. A. Sears, of Chillicothe, O.; Director 
Friend F. Wiley of the National Canners’ Associa- 
tion; Ira S. Whitmer, president of the Bloomington 
(Ill.) Canning Co.; Thomas A. Potter, of the Lanark 
(Ill.) Canning Co., and other packers, while many of 
the friends and admirers of the deceased, including his 
colleagues on the Executive Committee of the National, 
telegraphed the family expressing their sorrow. 


National Secretary Gorrell, who is on the Pacific Coast, 
sent condolences. 

The funeral was one of the largest ever held at 
Eureka, evidencing the high esteem in which “Gene” 
Dickinson was held by his fellow townsmen, who 
knew him best. The floral designs were many and 
beautiful. 

Ever since early manhood he was prominent in local 
affairs and .at the time of his death was a director of 
the Eureka Chautauqua and secretary of the Repub- 
lican County Committee. He was also a member of 
the Christian church. 

Eugene B. Dickinson was born at Eureka, June 23, 
1877, hence was barely thirty-four years of age. He 
was educated at the Eureka high school and Eureka 
College. In 1905 he married Miss May Swinford, 
who, with two children, Burrus, aged six, and William, 
an infant, Mrs. R. B. Dickinson, his mother, Richard 
and Robert G., his brothers, and two sisters, survive 
him. His father’s death occurred about three months 
ago. 

Richard and Robert G. Dickinson were associated 
with “Gene” in the canning business at Eureka and 
Washington, Ill. The business was established at the 
former place in 1898, the Washington factory being 
built in 1909. The Dickinson canning business was 
incorporated early in the present month for $350,000 
capital. 

It is but little to say that in the death of Eugene 
Dickinson the canning industry suffers a distinct loss. 
He was ever a progressive, at all times a determined 
worker for the industry’s advancement, unselfishly and | 
untiringly devoting his time, giving freely of his fine 
talents and liberally of his means to furthering all 
movements conceived for the good of the industry 
with which he was so prominently identified. Of the 
younger generation of packers there was none more 
highly esteemed by the leading canners of the country 
than “Gene” Dickinson. He was widely known and 
by everybody respected and liked. He was recognized 
as a young man of sound judgment and ability much 
above the ordinary. -His character was beautiful, his 
integrity the highest. 

Among the organization leaders none labored harder, 
and none more effectively than he. A firm believer in 
the good possible to accomplish by means of organized 
effort, he worked faithfully to strengthen the canners’ 
associations and to increase their usefulness. The 
prominence he won in organization work is seen in the 
fact that he was a director-of the National Canners’ 
Association, president of the Western Canners’ Asso- 
ciation and secretary-treasurer of the Illinois Canners’ 
Association, discharging :all of his duties with an 
earnestness, loyalty and efficiency which were con- 
stantly adding to the number of his friends and the 
worth of the organizations to which he belonged. 











M-H 6 Cyl. Standard Upright Cooker-Fillers. 
Capacity 125 cans per minute. 


M-H Continuous Corn Mixers and Cooker- 
Feeders. 


M-H Double Tank Mixers and Cookers. 





M-H 4 Cyl. Standard Upright Cooker-Fillers. 
Capacity 75 cans per minute. 
M-H Double Horizontal Corn Mixers. 


M-H Corn Silker. The new, —_— high capac- 
ity Corn Silker. 








High Class Canning Machinery is 


auatitcy (ORDERS 


PRICES 





Compelliag Attention 











J. C. McINTYRE 





Mclntyre-Haight Canning Machinery Co., os Gibson City, Illinois 











J. P. HAIGHT 
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Try a Car of Our 


Made-Up Boxes 


You'll get a good box at the right 
price—and promptly 





— 





All kinds— 
No.1, No.2, No.2:, No.3, No.10 


Catsup Cases and other glassware 
boxes complete with corrugated 
paper fillers. 


Bell-Coggeshall Box Co. 
Louisville, : Kentucky 























Chisholm-Scott Co. 


Pea Hulling 
Machinery 


Main Office 


CADIZ - OHIO 


THOMAS A. SCOTT, Gen. Mgr 


Factory: Suspension Bridge, N. Y. 


Operating Patents of 
C. P. and A. J. Chisholm, R. P-Scott, 
J. A. Chisholm and R, P. Scott 


The Only Successful 
Pea Viner ever invent- 
ed or manufactured 


Chisholm-Scott Co. 











Our Latest Catalog 





Our General Catalog No. 40 is 
just off the press and is by far the 
most complete catalog issued on 


Elevating 
And Conveying 
Machinery 


Every one of its 300 pages is 
filled with information of great 
value to the man who operates or 
designs canning factories and you 


are sure to want a copy. 


This edition is too expensive for 
general distribution, so we would 
request that you use your letter 





head and mention this paper when 





writing for your copy. 
We will prepay all the charges. 
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Paragraphs, Personal and Otherwise 














Walter J. Donnolly, associated with F. B. Caswell, the New 
York broker, is visiting the Chicago trade. 

Charles F. Mattlage, of C. F. Mattlage & Sons, of New York, 
is en route for an extended business trip in Norway. 

Le Grand Cannon, of Stoddard, Gilbert &:Co., New Haven, 
spent several days last. week in the New York market. 

W. P. Marshall, of Muschert, Reeves & Co., Trenton, N. J., 
was a visitor in the New York market on Thursday last. 

A. M. Lester, auditor of the J. K. Armsby Company, is visit- 
ing the New York offices of the company for a few days. 

Nelson Gray, secretary of the New York Wholesale Grocers’ 
Association, is in the Berkshire Hills on a ten days’ vacation. 

We are waxing enthusiastic over the ‘‘swat the fly’’ move- 
ment. Better athliate, if you haven’t aready begun swatting. 

E. F. Cohen, of Levi & Co., Schenectady, N. .Y., was one of 
the well-known up-State. buyers in the New York market last 
Friday. 

The Paddock & Fowler Company, New York City, has re- 
moved into new quarters in the Fruit Auction Company Build 
ing on Franklin street. 

James R. Baker, of J. R. Baker & Co., Chicago, who has 
been spending the week with his New York connections, re- 
turned home on Friday. 

A. H. Beckmann, secretary of the National Wholesale Grocers’ 
Association, sailed from New York on Saturday for a two 
months’ visit in Europe. 

O. Lockett, Jr., of the Lockett Company, Chicago, spent the 
early part of the week in New York. While there he made 
headquarters with Von Bremen, Ashe & Co. 

Charles T. Howe, of Charles T. Howe & Co., New York, re- 
turned on Saturday from a business trip up in the State. He 
reports the jobbing trade as slow, but that there is a prospect 
of improvement. toward the fall. 

Sidney Thursby, of Kemp, Day & Co., New York, returned 
on Monday from a two weeks’ vacation spent in Saratoga, 
N. Y. Jesse Smith, connected with the same firm, is now off 
on a two weeks’ vacation on Long Island. 

W. 8S. Thomas, the Grand Rapids, Mich., canner, came to 
town the other day ‘‘to see whether the demand we are having 
is the real thing or not.’’ In concluding the interview Mr. 
Thomas said: ‘‘And I have found it is.’’ 

W. B. Phinney, of Chillicothe, O., manufacturer of the Phin 
ney bean snipper, spent Monday in Chicago, after a visit to 
string bean packers in Michigan and Wisconsin. Mr. Phinney 
states that the pack will be very short this season. 

Friend F. Wiley, of Edinburg, Ind., popular secretary of the 
Western Canners’ Association and a director of the National. 
spent Tuesday in Chivago, coming up from Eureka, IIl., where 
he attended the funeral of Gene Dickinson on Monday. 

It is reported in New York that prominent Gulf Coast pack- 
ing interests are offering 1911 pack canned oysters for October- 
November shipment at 40c for 1%4 ounces, 55¢ for 3 ounces, 
65e for 4 ounces, 70c for 5 ounces, and No. 2s at $1.05 per 
dozen f. o. b. factory points. 

Announcement is made to the effect that R. C. Williams & 
Co., of New York, have secured a lease of the Garner & Co. 
building adjoining their premises on Hudson street. The 
property will be converted into. storage and warerooms to 
heip out the overcrowded space in their old building. 

E. L. Heebner, of J. M. MeNiece & Co., New York, returned 
on Monday from a ten days’ visit to Western cannery centers. 
He reported the pea situation as serious, with quality very 
poor. He says deliveries will be anywhere from 30 to 60 per 
cent. The production of fancy in Wisconsin, he said, will be 
less than 30,000 cases. 

Many years ago Mr. Henry Dennis, of Portland, Me., the 
dean of the old traveling men, and now a well-known broker, 
introduced East the first California oranges, canned fruits and 
raisins and prunes, and has been the pioneer in many lines. 
His son, William B. Dennis, has been active in introducing 
eanned herring and deserves the credit as a pioneer. His sales 
have been large. 

THE CANNER received a very pleasant visit Tuesday from 
A. P. Bonvallet, the senior of the three Bonvallet brothers 
comprising the well-known Wichert, Ill., asparagus canning 
firm of P. A. Bonvallet’s Sons. He was accompanied by Claus 
Claussen, whose talents range from manufacturing sauerkraut 
to growing the most beautiful gladiolas to be found in the 
Chicago flower market. 

Charles A. Walter, the well-known Pittsburg, Pa., broker, 
with A. B. Bauer, Jr., the New York broker, and George 8. 
Daugherty, of the George 8. Daugherty Company, Pittsburgh 
wholesale grocers, have just returned home after passing a 


most enjoyable week with the canners of New York State, 
They made the trip in Mr. Daugherty’s automobile, visiting 
many of the principal canners in Western New York, and be- 
same very enthusiastic over the. quality of berries they are 
packing, though they report that ‘‘somebody is going to be 
away short on peas this year.’’ 

M. Zurndorf, manager of the Western office of the American 
Label Manufacturing Company, sailed from Baltimore Wednes 
day on the Maine for Hamburg, Germany. He was accompanied 
by Mrs. Zurndorf, and we understand that the ocean voyage 
is being taken largely on account of her health, which has been 
quite poor for some time. Both Mr. and Mrs. Zurndorf have 
many friends in the trade who will hope for her complete 
recovery. The Chicago offices of the American Label Manw 
facturing Company during Mr. Zurndorf’s absence will be in 
charge of Car! Virgin, who has previously demonstrated his 
ability to look well after the company’s interests. 

A new brokerage concern has been launched in Chicago 
under the title of C.. J. Sutphen & Co., who will make a 
specialty of pickles, sauerkraut and tomato products. Mr. C. J, 
Sutphen, the head of the new firm, has had years of experience 
in his line, having served an apprenticeship of fifteen years with 
the H. J. Heinz Company and Libby, McNeill & Libby, recog- 
nized leaders of the pickle fraternity. He has been connected 
with Grant, Beall & Co., of Chicago, for several years, is thor- 


. SUTPHEN. 


oughly familiar with the brokerage business and has a large 
acquaintance with the pickle, kraut and pulp manufacturers 
and dealers throughout the country. His knowledge of the 
growing of cucumbers, cabbage and tomatoes for the production 
of his line is a strong factor and we predict for his firm 4 
large measure of suecess. C. J. Sutphen & Co. have opened 
offices at 222 North Wabash avenue. An excellent likeness of 
Mr. Sutphen appears on this page. 

William S. Thomas, whose canning plant at Grand Rapids, 
Mich., is one of the largest fruit canneries in the country this 
side of the Coast, as well as one of tlie best equipped with ap- 
pliances for strictly sanitary packing, has a theory that produe- 
tion of canned fruits and vegetables will never again overtake 
consumption to the extent of creating a large general surplus. 
Mr. Thomas bases his theory on the larger consumption,, due 
to increasing population and the greater popularity of canned 
foods, and he is but one of a number of packers who within 
several weeks past have remarked to us on this development. 
Another, and important, reason given by Mr. Thomas is the in- 
ereasing difficulty of inducing the farmers to produce crops 
for canning. ‘‘ Farm labor,’’ said the well-known Grand Rap- 
ids packer, ‘‘is becoming a decidedly scarce enmmodity, for the 
young men continue to move to the cities, leaving the agricul- 
tural distriets noticeably short of male hands.’” In the Thomas 
cannery quality is paramount. 
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Sprague Canning Machinery Co., Bridgeville, Del., Nov. 5, 1910. 

Chicago, IIl. 

Mr. Daniel G. Trench, Pres. 
Dear Sir: 

We have used, during the season of 1910, one of your Colbert Tomato Fillers, on 
which we packed sixteen thousand cases No. 3s and two thousand No. 2s. This machine 
did for us by far the most satisfactory work, on the size can we used, of any tomato 
filler we have ever seen worked. We have had the machine operated a whole day at a 
time, and have every can run so accurate in weight, that the use of any inspector, or 
weigher after the machine, is almost superfluous. 

We ran the machine from sixty to sixty-six cans per minute, and I believe the 
machine will do equally good work at seventy to seventy-five. 

Another very excellent feature in the machine is, it will fill with equal regularity 
an extra standard, or fancy quality can, as well as standard, placing in the can practically 
all the whole tomatoes that go into the hopper. 

At the same time, we wish to acknowledge your constant and careful attention 
given us during the installation and running of this machine. 


Yours very truly, H. P. CANNON. 


We can make prompt delivery of 





a few more of these Machines 





SPRAGUE CANNING MACHINERY COMPANY 


222 N. Wabash Ave., Chicago, IIl. 
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CLAIM CONDIMENT LABEL DECEPTION. 

The Alden-Sullivan Co., of Cleveland, O., selling 
agents for Cleveland for the Williams Bros. Co., of De- 
troit, sends us a copy of a Cleveland newspaper contain- 
ing the following announcement addressed to the gro- 
cery trade of that city: 

1. Types of Fruit 

Certain unscrupulous dealers are offering to the Cleveland 
trade food products bearing our trade brand, ‘‘ Mrs. Jones.’’ 
These articles are nct made in Detroit, where our factories are 
located, and they are clearly impositions. 

For more than twenty years we have manufactured the 
highest grade of catsup possible to make, marketing same under 
the lavel ‘‘Mrs. Jones Brand Catsup.’’ Our celebrated pork 
and beans are also offered to the trade under this brand. 

Our food products are made from the finest ingredients ob- 
tainable, most of which are grown under our immediate super- 
vision. We have pursued the one aim of quality since the in- 
ception of this business in 1880, and we certainly will not per- 
mit anyone to sell spurious imitations under our labels. 

We shall protect our legal rights in each and every case by 
the prosecution of those selling at wholesale or retail any food 
product bearing the brand name ‘‘ Mrs. Jones’’ provided same 
is not of our manufacture. 

We earnestly bespeak your help in correcting this palpable 
fraud. 

In purchasing the ‘‘ Mrs. Jones Brand’’ of high grade food 
preduects, please inspect the labels carefully. We manufacture 
these goods exclusively in Detroit. 


SEATTLE’S WEIGHT ORDINANCE. 
Superintendent of Public Utilities A. L. Valen- 
tine has announced that on and after August Ist the 
weight and measure ordinance passed by the city coun- 
cil last January and published in the Trade Register 
issue of January 14, will be strictly enforced. The 
ordinance requires that the net weight or measure 
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of the contents shall be marked on the container. There 
are many package and bottled goods that are not sold 
as representing any particular weight or measure, but 
as a package or bottle. There are also many package 
and bottled goods shipped into Seattle which have 
not the weight or measure branded upon them. [f 
the manufacturers of these goods are compelled to 
label them in accordance with the ordinance they will 
cither contest the ordinance or stop shipping their goods 
into Seattle. It would have been better for the city 
to have waited until there was a state law or a federal 
law relating to branding package goods. If the ordi- 
nance is strictly enforced there is going to be a good 
deal of confusion and disruption of trade relations.— 
Trade Register, Seattle. 


EXPANSION OF HAWAIIAN PINEAPPLE CANNING. 

A number of additional pineapple canneries are oper- 
ating this year in Hawaii. One company expects to 
pack 300,000 cases this year, another over 200,000 
cases. The manager of one cannery states that in- 
stead of allowing it to stand idle after the usual sea- 
son “experiments will be made with other fruits and 
berries to see what can be done with them.” Over 
$2,000,000 worth of pineapples was shipped last year 
from Hawaii to the United States. 

‘‘We are now positive that our acreage,’’ says a report from 
Bellevue, O., ‘‘will be fully 20 to 25 per cent less than that 
of season 1910. Since last report we have had several good 
rains, and crop is looking good, with the exception of five fields 
affected with yellows. Believe season will be two weeks earlier 
than last season.’’ 

















In one of the canning papers there recently 


would be a good slogan for canners to adopt. 


business.” 


of the output by the elimination of seconds. 


as a means for improving the average quality of 
sediment. 
They could tell you its freedom from lime 


peas, beans and corn. 
They could tell you further the remarkably 


best of materials throughout because 
IT TAKES THE 
TO MAKE THE 


Worcester Salt Co. 


168 Duane Street, New York 





“*For the Betterment of the Canning Business’ 


If canners would work to uplift the industry, 
the result of such united effort would be a marked improvement in conditions affecting the 


“We need a larger per capita consumption of canned goods, a raising of the average quality 
Make your suggestions for betterment : 


if you know of something which would benefit the whole body of packers.” 
There are a great many consumers who could suggest 


WORCESTER SALT 


They could tell you it makes a brine of any strength without either scum, cloudiness, or 


SALT is a revelation to any who think all salt is necessarily harsh or bitter to the taste. 
In a word they would tell you that to improve the quality of your pack you must use the 


appeared the following: 








the pack. 


(gypsum) removes one danger of toughening 


sweet and pleasant flavor of WORCESTER 


BEST 


Offices in Boston, 
Philadelphia, Chicago, 
Columbus 
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WELLER- Made Comevinn 
Systems for Canning Plants, 
to Handle: 


—Green Corn — —Husks 
— —(Cobs ~~ nf “ut Corn 
— — Tomatoes 7 ~-Peas 
—- + Beans, etc, 


Ask for Particulars of the WELLER -Made Controllable 
Worm Gear Wagon Dump 











Weller Resc Co., Chicago 








PELIVERY 
QUALITY 


Sell Yo ur Products With 


HEAPER than flour paste. Being dry it saves freight ee pe ee ey) oy eee 
and can be shipped in mid-winter. One pound will Ne w Ideas and \ 
make in one minute two gallons of snow-white paste, # OT Eb -wnare | Desi Sns 


where boiling water or steam can be had. It makes ; Yor Pp O S T E R S 


three times more PASTE than cold water Paste Powders. 


Leese el) | TIANGERS, | 
SHOW CARDS | 


| 
} oe Re eee Cape nent 
b Le) 


page May S: ey \ 
For lacquered and plain whiie tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any F etimates for the Asking 
weather and does not warp or wrinkle the paper. The BEST ” 
paste for tin in the market. Has to be reduced with 50 per DELIVERIES WHEN PROMISED 
cent. of water. PRICE. in casks a 37c per gallon Orders For 5000 or 5000000 Receive the Same Careful Attention 
. "i " oie 


_ MUTUAL PRINTING LITHOGRAPHING 


ies si IS ,IND. 


THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Export Trade Opportunities 


Reports from Our Consuls Containing Information Relative to 
Markets and Methods Abroad 





——_ 








Wants Various American Food Products. 

No. 6980.—The Bureau of Manufactures is in re- 
ceipt of a communication from an American business 
man stating that a Liverpool firm that has been im- 
porting American products for over fifty years is ex- 
tending its activities, and desires to get into communi- 
cation with manufacturers or exporters in the United 
States who are not now represented in that territory. 

No. 6983.—A wholesale fruit and vegetable dealer 
and importer informs an American consular officer 
that he wishes to correspond with growers of Amer- 
ican apples, with a view to importing the same into 
Germany. The varieties preferred are winesap, New- 
ton pippins, Spitzenburg and similar kinds. 

[Inquiries in which addresses are omitted are on file 
at Bureau of Manufactures. In applying for addresses 
refer to file number. | 


Manufacturers of Tomato Products in Italy—Processes Used 
by the Packers. 

The Province of Naples, in Italy, has for many 
years been noted for the production of a species of 
tomatoes specially suited to the manufacture of tomato 
sauce, extract and paste. The fruit is small, thin- 


skinned, free of fibre and has small seeds and a special 
flavor that is greatly relished by the Italians when 
prepared as a sauce to be eaten with macaroni and 


other farinaceous products. In this connection 
United States Consul Wm. W. Handley, at Naples, 
has forwarded a special report to the Department of 
Commerce and Labor, which transmitted a copy of 
same to THE CANNER as follows: 

“During the year 1910 the various tomato prepa- 
rations exported to the United States were valued at 
$546,000. Several modern and good-sized factories 
are in operation during the season—August and Sep- 
tember—in which modern machinery is used and ex- 
perienced labor is employed to produce the article in 
as cleanly and profitable a manner as possible. There 
are also a large number of small factories which have 
not the same facilities and means, and which conse- 
quently find it necessary to prepare the tomatoes in 
a more economical manner. They do not devote the 
same attention to their products as do the larger and 
more prosperous and better equipped plants. 

PROCESS OF MANUFACTURE. 

“In the manufacture of tomato sauce and paste the 
fruit used in the preparation is fully ripe, the unripe 
fruit being set aside in baskets to ripen before used. 
Speckled or molded fruit is placed in a special oven, 
dried and afterwards made into an inferior class of 
thick tomato paste, which is not exported. 

“It is the custom to prepare the fruit within a day 
after it is gathered. It is first carefully sorted on 


movable aprons, running before the operators, ang 
then washed in hot water. Afterwards it is sorted 
again and washed in cold water, then automatically 
carried to the tables to be peeled. The peeling is some. 
times done by piecework, but in some factories, par. 
ticularly the smaller ones, the employes are paid by 
the day. The residual parts of the fruit, such 4s 
skins, are automatically dried, in some cases to ob- 
tain cellulose. Oil is extracted from the seeds. Often 
the peels are sold for food for cattle or for fertilizers, 
The waste materials are said not to enter into the 
composition of the product. 

“In the process of manufacture the fruit is pulped 
by air blasts as needed, and is then run into automatic 
boxes with double bottoms, the lower compartment 
of which is filled with steam, which maintains the 
product at a temperature of about 80 degress C. (17% 
degrees I'.). The concentration is done previously 
by means of a vacuum. After being cooked it is 
canned immediately in tins which have first been sub 
mitted to sterilization by means of steam at 9o degrees 
C. (194 degrees F.) for thirty minutes. Then the 
tins are closed and sterilized again for another twenty 
minutes at a temperature of 110 degrees C. (230 de- 
grees F.). 

DESIRABILITY OF FERMENTATION CLEANLINESS. 

“Whether fermentation is desirable in the prepara- 
tion of these products appears to be a matter of pri- 
vate opinion among the manufacturers. One proprie- 
tor declared that he endeavored to prevent fermen- 
tation, as it affects the tins, and a larger exporter 
stated that fermentation is sought in the preparation of 
these products. In one method fermentation is 
brought about by a slow process of heating at a tem- 
perature of 30 to 35 degrees C. (86 to 95 degrees 
F.). Another provokes it by the use of selected 
germs. After the fermentation is produced, it is 
checked by the addition of salt in small quantities. 

“Each time work is suspended all vessels that have 
come into contact with the fruit at any stage of the 
manufacture are washed with a solution of bisulphide 
of soda, with boiling water, and finally with cold 
water. In the modern factories no appreciable time 
intervenes between the different processes of the prep- 
aration.” 

[Reports on Italian tomato paste also appeared in 
Daily Consular and Trade Reports for July 14 and 
December 16, 1910.] 


NEW CINCINNATI JOBBER. 


A new Cincinnati corporation is the Voss Grocery 
Company, which is capitalized at $50,000. The incor- 
porators are Arthur H. Voss, Henry Arnkens and 
others. 











MICHIGAN 
BEANS 


C. H. P. Pea Beans and Red Kidney Beans 


We also have a limited supply of culls and off grade pea beans to offer 


ASK FOR SAMPLES AND PRICES 


SAGINAW MILLING CO. - Saginaw, Mich. 
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Practical Points for the Trade 














Putting up Meats in Glass. 


Replying to an inquiry from a manufacturer of meat 
specialtigs who asked for information regarding the 

acking of meats in glass, the “National Provisioner” 
stated that “the marketing of meat products and other 
food products in glass is extensively done by the larg- 
est meat packing concerns, and by other big food spe- 
ciallty manufacturers. Their equipment and the extent 
of their trade makes it practicable. Concerning this sub- 
ject George T. Hamel, the Canadian meat canning ex- 
pert, says in his recently published hook on “Modern 
Practice of Canning Meats” (published by the Brecht 
Company, St. Louis and New York) : 

“Glass containers would be by all means the best 
packing for canned food of every description, as thev 
do not alter the taste of the goods. But they cost 
too much, their weight is very great as compared with 
tin cans containing the same amount of meat—which 
means high freight charges—and their processing re- 
quires many precautions, as the glass, when hot and 
subjected to inside pressure, is very liable to crack if 
cooling is allowed to take place too quickly. 

“Consequently, whatever may be the difference in 
taste between the same goods when packed in tin 
or in glass, the canner has to put up with the tin can 
unless he manufactures high-grade articles. Other- 
wise, the consumer would have to pay more for the 
container than for the contents. 

“Canners handling a local retail trade, and who are 


able to redeem the glass jar from the consumer, may 
succeed in creating a profitable trade in glass jars, 
as the quality of the goods will be readily appre- 
ciated. 

“Sliced bacon and sliced dried beef are extensively 
put up in glass jars by some large firms. The rea- 
son is that these goods, on account of their curing, 
i. @., preservation by salt and sugar, can be kept in 
good condition for a reasonable length of time with- 
out being sterilized by heat. But creating a vacuum 
is advisable and will help in the keeping of the goods. 
In the case of glass jars the cured meat should be 
placed in the jar and the lid put on after a rubber has 
been inserted, which will, later on, make a perfectly 
air-tight joint. The whole is then run through the 
vacuum machine. When the vacuum is released the 
pressure of the atmosphere on the lid will compress 
the rubber between the lid and the glass and make an 
air-tight joint. 

“Other meat products, when put up in glass jars, 
must be processed in the same manner as tin cans.” 


CALIFORNIA TOMATOES ARE FIRM. 

The East is buying tomatoes from California and the 
market is firm. One operator is quoting spot at 75c 
and $2.25 for standard 2%s and 8s, respectively. The 
essociation has withdrawn on future standards for the 
time being.—Fruit Grower. 














What Is Your Idea of What a Gorn Husker Should Be? 


, lake it up before it’s too late for the 1911 pack. 


INVINCIBLE GRAIN CLEANER CO., Silver Creek, N. Y. 


If durability, 
study the 

If effectiveness, 
watch the 

If :apacity, with 
effectiveness, 
time the 

If the removing 
of silks, again 
the 

If proper butting, 
still the 

If simplicity, ex- 
amine the 

If convenience, 
look at the 

If strength, see 
the 


<2-— 


Pr Oo OZ 


All of this is combined 
in the INVINCIBLE, and 
you will make no mis- 
take if you place them. 
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DELAWARE CANNING CONCERN COMES 7:0 THE 
DEFENSE OF DR. WILEY. 

Messrs. John W. Bay & Co., the well-known, old- 
established canning firm at Stockley, Del., come to the 
defense of Dr. Harvey W. Wiley, chief of the Bureau 
of Chemistry, charged with making an illegal salary 
arrangement with an expert he employed, in the fol- 
lowing communication to THE CANNER: 

We read in the great dailies that the actions of our good 
old friend Dr. Wiley are open for investigation. It has been 
known for a long time that his official scalp has been sought 
by his enemies, the manufacturers of nostrums and food adul 
teraters, 

We learn that he is being accused of paying illegally the 
paltry sum of $1,600 as a salary to one of his assistants. The 
discoverer, we learn, is also a subordinate, employed by the 
Bureau of Chemistry, who has political aspirations, most likely 
seeking Dr. Wiley’s position. 

We believe that Secretary Wilson ordered Mr. Wickersham 
to make an investigation, with the result that the attorney 
general found him guilty and recommended his dismissal by 
President Taft. The attorney general himself is under in- 
vestigation for « like offense, but by some five hundred times 
greater. Verily, do we set a thief to catch a thief? ~ 

in our judgment, the best thing to do, in case Dr. Wiley is 
found guilty and discharged, is to get rid of the whole political 
polywog from President Taft down and have the chiefs of 
the various bureaus selected by the honest people. 

We feel sure there are honest manufacturers enough in this 
country (all of them will side with Dr. Wiley) to bring pressure 
to bear on President Taft in this case to exonerate Dr. Wiley 
from any willful wrongdoing. For that matter, the canners 
alone can make up a sum of $1,600 to reimburse the govern 
ment for the sum alleged to have been paid illegally. 

Dr. Wiley has accomplished too much for the consumer at 
large and the manufacturer of pure foods that he should be 
maligned and held up as a public scapegoat at the instance 
of a horde of political officeseekers and manufacturers of 
poisonous nostrums. 

Every reputable canner throughout the land will, we are 
sure, come to the aid of Dr. Wiley, and not let a quarter of 
a century of good work and research go for nothing and 
unrewarded. 


BAKER DISCUSSES CHICAGO DRIED FRUIT TRADE. 

James R. Baker, of James R. Baker & Co., Chicago, 
while in New York last week, said of dried fruits: 
“Chicago is entirely bare of spot stocks and other west- 


ern markets are in the same shape. I never saw any- 
thing like it before in my experience. The Middle 
West has bought little future dried fruit except prunes. 
They are very comfortably supplied with the latter 
on early shipment contracts. Chicago doesn’t seem 
to have much use for future dried peaches, apricots 
or raisins, but the South and Southwest have been big 
buyers of peaches for forward shipment and seem to 
he still in the field. Our trade seems to have given 
future apricots the go by, as they would not stand 
for the high prices demanded. Now that the Coast 
market seems to be easing off they will probably come 
in when prices get nearer to its limit. 


“T hear that Vacaville will have no dried apricots 
this year, everything produced in that section having 
been shipped fresh. The Middle West bought canned 
California fruits of 1911 packing freely, but they gog 
in early when prices were on a lower basis than they 
are now. Chicago, like New York, has been rather 
slow to cover its requirements.” 


BUSINESS CONTINUES DULL, BUT NO ANXIETY 
REGARDING FUTURE. 

C. S. Trench & Co., New York, comment as follows 
in their market report dated July 18th: 

“All the efforts of the press to start business by 
exaggerating the favorable features and ignoring those 
that are unfavorable have been futile. Business simply 
refuses to become active, and during the past two 
weeks new records are being made each day in Wall 
Street and elsewhere in summer dullness and stag. 
nation. There are no fears or anxieties regarding the 
future, or at least they are not in evidence. In the 
face of crop scares, dividend reductions, poor railroad 
earings and at times most depressing influences, 
there have been no liquidations or declines worth men- 
tioning in Wall Street, and the market there has 
shown signs of resiliency when attacked. 

“Our industrial leaders are determined to ‘stand pat’ 
and await developments in the crops and Congress. 
What there is in store to worry or encourage the busi- 
ness situation will be known in a few weeks, after 
which we should have a few months’ rest until the 
great trust and political problems that we are facing 
come up for final solution.” 


WHOLESALE GROCERY CHANGES. 

The M. J. Collins Grocery Company is a new Bir- 
mingham, Ala., corporation, of which M. J. Collins 
is president and O. G. Coe is secretary and treasurer. 
Its authorized capital is $15,000. 

The United Grocery Stores Company of Union, X. 
J. has been incorporated with $125,000 capital by Hugo 
Koragen, Charles Spierling and W. F. Spierling. 

Standard Grocery Company, Chicago; capital, $45- 
000; general grocery and provision business; incor- 
porators, Henry S. Blum, Albert M. Blum and M. 
Blum. 


An advice from Green Springs, O., says that ‘‘The early 
cabbage was damaged by dry, hot weather. We estimate the 
acreage this year from 60 to 75 per cent. The late cabbage 
shows some yellows, caused, we think, by the dry, hot weather. 
Believe favorable growing conditions will produce half a crop 
here.’’ 

Rain at Clyde, O., improved the cabbage crop outlook some 
what, but it is expected acreage and tonnage will be 25 per 
cent less than last year. 
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YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter eff vour mind. 


RYDER CAN MARKER 


Simple in construction. BHasy 
and positive in action. Ready 
for first and everycan. Type 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
lete with every machine. ' 
inimum of ink evaporation 
and type renewals. echani. 
cal’y designed and mechani. 
cally built. Fully tried out in 
oine different factories in New 
York State, season '68. Perfect 
; bite Patiy Lasting in dura- 
~ ++ P. ‘ ° r . 
. Send for list of users, teetinonials, se 
S. M. RYDER & SON, “4G43* NEW YORK 
| PRAGUE CANNING MACHINERY CO., "2553 F RS, ACENTS CHICAG 0 




















0. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. Inst. BE. B. 


McMeans & Tripp 


ENGINEERS 
MECHANICAL :: ELECTRICAL 


Design and Superintendence of Construction of 


COMPLETE CANNING PLANTS 


BUILDINGS, POWER PLANTS, 
POWER TRANSMISSION, ELECTRIC LIGHTING 
« CONVEYING SYSTEMS, SPECIAL MACHINES 


710 Majestic Building INDIANAPOLIS 
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CLASSIFIED ADVERTISEMENTS 





enced help wante 





Practically every large canner in the United States and Canada, as: well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNER 

week, making this |g. the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 


every 




















—WANTE D- 











HELP WANTED. 





WANTED—Experienced man to take charge of corn-cutting 


room. Address Kiser, Houser & Hoe, Columbus, O. (441) 





WANTED—Catsup cook, competent to superintend branch 
factory; reference required. Address ‘‘B. S.-290,’’ care THE 
CANNER. 





WANTED—Man to take charge of cutting room; one ex- 
perienced with Morrall cutters; also one good all around 
machine man familiar with canning machinery. Address O. §., 
care THE CANNER. (442) 





WANTED—Good warehouse superintendent and shipping 
clerk. Must be good manager of help. Good position for 
good man. Write at once, giving references, to ‘‘G. C., 428,’’ 
care THE CANNER. 





WANTED—High-class, practical man who thoroughly under- 
stands making of fruit preserves and fruit juices. No one 
need apply who has not had broad and thorough experience. 
Give references and full details. Address Box 444, care THE 
CANNER. 





WANTED—Four experienced Hawkins capper operators; 
two experienced men to take charge of cutters. Season begins 
about August 1. Address Iowa Canning Co., Vinton, Ia. (436) 

WANTED—Ten solder and solder machine men. Only sober, 
competent men need apply. Address Western Grocer Co., Mills 
Canning Department, Marshalltown, Ia. (435) 





WANTED—A thoroughly competent commercial jelly and 
preserve cook; one capable of making high-grade preserves, 
mince-meats, ete. Must be high-grade, sober, honest, indus- 
trious man. Address Box 437, care THE CANNER. 

WANTED—Processor who thoroughly understands the 
packing of tomatoes. Address Clyde Produce Co., Clyde, O. 

(440) 








SEEDS. 





WANTED—300 pounds of New Stone tomato seed. Send 
sample and quote price to F. J. Pattin, P. O. Box 1207, Ha- 
vana, Cuba. (414) 





WANTED—To sell the work entitle1 ‘‘ The Book of Corn,’’ 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
— THE CANNER Publishing Co., 222 N. Wabash Ave., 
Chicago. 





FOR SALE—Axz authoritative work en the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 





FOR SALE—Pickle sorter in good condition. 
C. 370,’’ care THE CANNER. 


Address ‘‘T. 








FOR SALE- 














FACTORIES. 

FOR SALE—An established up-to-date cider vinegar plant, 

completely equipped with modern machinery. Best apple county 

in state of Michigan; low rate to Chicago. Address ‘‘B. 333,’’’ 
care THE CANNER. 











MACHINERY. 


? 





FOR SALE—20 Ermold corking machines; all in first-class 
condition. Address M. 8S. Achenbach, 418 Madison ave., N. S., 
Pittsburgh, Pa. (443) 








FOR SALE—One complete canning factory outfit for sale, 
except boiler and engine. One closed retort, three open retorts, 
pulp mill, capper, ete. All good as new. Capacity 25,000 per 
day. Address Smithland Canning Co., Smithland, Ky. (409) 





FOR SALE—The authoritative canners’ text-book called ‘‘A 
Complete Course in Canning,’’ new, revised, and greatly en- 
larged,. with many valuable features added. The revised edi- 
tion of this thorough exposition of practical methods of hermet- 
ically sealing canned goods of all descriptions and preserving 
fruits and vegetables will be ready for distribution about the 
middle of April. Send in your order now. ~This text-book will 
not only contain full working formule for the packing, pickling 
or preserving of every article handled but will include the sani- 
tary equipment and conduct of the canning or preserving 
plant, to comply with all pure food demands, and special 
articles on cost systems, etc. This work is written in plain lan- 
guage, easily understood, and with its aid all processes are 
readily mastered. Price $5.00, cash with order. Order through 
THE CANNER, 222 N. Wabash Ave., Chicago. 





FOR SALE—‘‘ The Book of Corn.’’ This is a work ef 500 
pages by Herbert Myrick, assisted by B. S. Snow and ether 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 222 N. Wabash Ave., 
Chicago. 








FOR SALE—Two carburetors, 100 gal. size; 2 blowers, 1 
Moore & Bristol No. 3 tomato filler. Apply to Stewart & Jar- 
rell, Hillsboro, Md. (420) 


FOR SALE—Eight King tomato fillers in first-class condi- 


tion. Thesé machines have only been used one season and are 
perfect in every respect. One Hubbell Crane, 12 ft. swing; 
can be cut down to suit any circle. This crane is absolutely 
as good as new. Three Hawkins hoists, with fifty feet of track 
each; good working condition. For prices and particulars ad- 
dress Box 103, Greenwood, Ind. (394) 





FOR SALE—Three Baker retorts 28x31” by 10 feet long, 
with thermometer and gauges; no trucks. In good condition. 
Address Box 435, care THE CANNER. 





FOR SALE—One Cyclone pulp machine, I. M. & B. to- 
mato filler, 7 double mouth fire pots, 2 40x40 open process 
kettles, 1 3-bbl. and 1 4-bbl. carburetters, 1 No. 1 blower, 1 
deep well steam pump, 1 boiler feed pump, 1 5-ton Buffalo 
wagon scale, 1 50-h. p. boiler, 1 15-h. p. engine, 1 M. & S. 
corn silker, 1 coin cutter, piping, valves and belting; 100,000 
high-grade tomato labels. Will sell cheap. For particulars 
address J. C. Buek, Monroe, Mich. (439) 
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Among the Evaporated Fruit Trade 








Evaporated Apple Prices Make a Further Advance. Evap- 
orators Running on Chops, Etc. 

“Prices on evaporated apples,” reports C. C. Hall. 
the well-known Rochester, N. Y., broker in evaporate“ 
and green apples, “have made a further advance 
this week. Sales were made of prime quality packed 
in 50-lb. boxes at 10%4c, October shipment, and at toc, 
November and December shipment. These sales were 
made to exporters. It is possible to buy more at these 
prices, but the last couple of days the buyers have not 
been so anxious to take hold. Late months could prob- 
ably be bought at 934c, but there is nothing offered 
firm below 10c. 

“These are record prices considering the crop of 
apples which we have, but the active demand for other 
dried fruits seems to stimulate trading on apples, and 
the demand naturally causes high prices to be asked. 

“It looks like a record year in a great many differ- 
ent ways. A good many ev aporators are running now, 
making chops and a few apples. The quantity which 
they make this month will be very small, but it is 
the first time in a great many years that any evaporated 
apples were shipped during the month of July. It is 
expected that the evaporators will increase their out- 
puts quite a little more during August and a great deal 
more in September. What effect these early goods 
have on the market remains to be seen.” 


OUTLOOK FOR MORE PLENTIFUL APPLE SUPPLY THAN 
LAST YEAR. 

W. N. White & Co. say of the outlook for the 1911 
apple crop: 

“Many correspondents are writing us for our opinion 
as to what Europe can do for the coming season, and 
as we never send anything out under our signature 
which we do not thoroughly believe we want to state 
as follows: 

“First, the outlook in Europe is far different this 
season than it was last. Last year the crops in Eng- 
land and France had suffered considerably with the 
weather ; there were very few apples, next to no cher- 
ries and bad crops of plums and green gages (Reine- 
claude). Tasmanian apples were finished in June and 
all apples from Spain and Portugal realized high prices, 
so much so that everything during August and Sep- 
tember sold at the highest prices for many years. Now 
then for the comparison this year: 

“All through Europe, England, France, 3elgium, 
Holland and Germany there are good crops of cherries 
and in some countries heavy crops of plums, particu- 
larly England and France, any quantity of green gages 
irom France and Italy and 100,000 boxes of Tasman- 
ian apples to arrive in England during the month of 
July, so that next month instead of boxed apples sell- 
ing in England at 12s to 15s like they did last year 
they are more likely to sell from 5s to 7s; in fact, we 
think they will be lucky if they make enough to pay 


freight and charges, and as these are new fruits they 
will no doubt remain on the market and in the shops 
all through the months of August and September. The 
apples from Spain and Portugal will not be rushed 
like they were last year, on the contrary they will be 
held back, hoping for better markets, so that in the 
case of the Santa Rosa apples and all early apples from 
Washington and Oregon and elsewhere being wanted 
on the English market this vear as compared to last, 
there is no chance whatever, and any person who wants 
to indulge in speculations of this kind will only lose 
money. We tell everybody not to ship, as we don't 
helieve there will be any apples wanted in England 
or elsewhere on the Continent until next November. 

“Nova Scotia has the biggest crop in her history. 
In 1909 25 per cent of her crop did not pay cost and 
charges; perhaps this year if they put up factories for 
cider, vinegar and dried fruits, and especially if the 
reciprocity bill passes, they may have a better trade. 

APPLE CROPS OF 1911 AS COMPARED TO =e 
U. S. July 1, 1910, 49.6 produced 
U. S. July 1, 1911, 59.9 should produce with the 

new bearing orchards in Virginia and West Vir- 

ginia considerably over 

“The greatest increase was in the Middle West 
of which details by states follow next week. 

“The prospect in Ontario in May was for four times 
as many as 1910, but the June drop and heat reduced 
this to twice as much as I9I0, as per a correspondent 
of ours who took a four days’ trip through that state 
last week. 

“Nova Scotia has the largest crop in her history, 
estimated at 1,000,000 barrels, against 350,000 last 
year. 

“British Columbia has a good crop of very fine 
quality, but not so large as last year.” 

Name Purchase Prices on Arkansas Evaporated Apples. 

The following is reprinted from the Rogers “Dem- 
ocrat,” of Rogers, Benton County, Ark., of date 
Juiy 20th: 

“We have not heard of any prices being named this 
season, but the Teasdale Fruit and Nut Products 
Company of Rogers, Ark., informs us that they will 
pay the following prices for goods delivered at fheir 
warehouse in Rogers, on or before Tuesday, August 
1, 1911. The goods can be put up in sacks or other 
clean packages. These prices certainly should be at- 
tractive to manufacturers: 

Fancy Evaporated Apples... 
Choice Evaporated Apples 
Prime Evaporated Apples 
Fancy Bleached Chopped Apples..................... 
Choice Bleached Chopped Apples..................... 
Prime Bleached Chopped Apples 
Fancy Bleached Cores and Skins 
Choice Bleached Cores and Skins 
Prime Bleached Cores and Skins 
“For lower and irregular grades prices will be named 
on inspection of goods. Under the National Pure 











WRITE FOR CIRCU- 
LARS AND PRICES 





THE EVANS SELF FEED SLICER 482 CHOPPER 


are giving the best of satisfaction, making less chips and more uniform slices than any other slicer on the market. 
It is positive in its feeding, and light running. Can be run 
Capacity 400 to 500 bushels per day. My 1000 bushel capacity slicer will soon be ready for the market. 


IT IS A WINNER 
BURT J. EVANS, R. F. D. 1, MEDINA, N. Y. 


by hand or power. 
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Food Law, it is absolutely necessary that all dried fruit 
be well cured, properly trimmed and cored and free 
from decayed or diseased apples. It behooves manu- 
facturers and dealers to exercise the greatest care 
to prevent their goods from being seized by the author- 
ities, as the inspectors are on the alert everywhere, 
and are going to be more critical this season than ever 
before, as they have rigid instructions from the depart- 
ment. 

“The above firm are largest manufacturers, packers 
and dealers in evaporated apples and apple products 
in this section of the country, and have an extensive 
trade, not only in the United States but abroad, and 
are in close touch with the markets of the world. They 
are prepared at all times, therefore, to pay the highest 
market prices for apple products of all descriptions.” 


FRUIT CROP CONDITIONS. 

A private advice to THE CANNER AND DRIED FRUIT 
PacKER from Green Forest, Ark., says that “Apples 
are very scarce, peaches and all kinds of berries a fail- 
ure. In all, this will be the lightest canning season 
we have ever had in the state.” 

A fair crop of apples and peaches is in prospect in 
the vicinity of Doniphan, Mo. 

“The prospect for an apple crop in the Central 
West,” says “American Agriculturist, “was much less 
flattering at the opening of July than a month earlier. 
During June there was an unusually heavy drop of 
young fruit, and a decided failure to set a crop in ac- 
cordance with earlier promise. The long continued 
and severe drouth, running now with more or less in- 
tensity for a year, coupled with the great lack of cur- 
rent rainfall this spring, seems to have robbed the 
trees, to a certain extent, of their vitality. The re- 


sult is that there is a marked disparity between the 
present promise and the earlier bloom. In addition 
to direct injury from dry, hot weather, the same con- 
ditions have been exceedingly favorable for the devel- 
opment of injurious insects.” 

The Pennsylvania apple crop is somewhat more 
promising, according to late advices from scattered 
points. 

Apples will be almost a failure this year in the 
Mayview section of Missouri. 

A prominent grower in Greene County, Illinois, re- 
ports that he has a bumper crop of apples. 

A Racine County, Wisconsin, apple grower reports 
that the weather has been too hot and dry for early 
apples. 

A report from Macanda, IIl., says that the “Outlook 
for early apples fair, winter varieties still dropping 
on account of hot weather and severe drouth. In well 
cultivated orchards quality good; general crop yield 
only 50 per cent.” 

One of the leading fruit growers in Kent County, 
Michigan, reports that “Early apples a full crop; win- 
ter varieties light, yet much better than last year, look- 
ing fine and smooth. Some varieties are good, such 
as King, Greening and Jonathan, but Baldwin and Spy 
will be scarce.” 

Reports from Oceana County, Michigan, say that 
“Apples will be a half crop here. Baldwin and Spy 
light, others fair. Weather fine and quality of fruit 
never better. Looks like much larger crop than last 
year.” 

Baldwin apples are reported a light crop in the or- 
chards of Ontario county, New York, this year, though 
the early apples are said to be looking well. 











C. C. HALL 


Granite Building 
ROCHESTER, N. Y. 





BROKER 


In all Western New 
York Products for 
Canners, Preservers, 
Vinegar Manufac- 
turers, Jobbers. 
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SPECIAL EASTERN ACENT FOR 
The “Sprague’”’ 
Line of Canning Machinery 


“Hawkins” Continuous 
Capper, Colbert Rotary 
Tomato Filler, Model 
“‘M’” Corn Cutter, Corn 
Cookers, Silkers and 

all Machines 

for Canning 


A CANNING 
FACTORY, 
1 SELL IT. 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood”’ 
Gas Machines, 


Tools; Etc., Etc. 
Correspondence Solicited 


My Motte: 
The Buyer Must be Satisfied 
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News for Catsup, Pickle, 


Kraut and Vinegar hth in 








National Pickle Packers’ Association Meets in Chicago— 
Shrinkage of Pickles in Tank Car Shipments in Brine. 


A meeting of the National Pickle Packers’ Associa- 
tion was held at the Palmer House, Chicago, last week, 
with President Ballinger of Keokuk, Iowa, in the chair. 
The.attendance was light, for the reason that the mem- 
bers are busy getting ready for the incoming crop, 
which will be harvested one week earlier than usual ; 
or, rather, the season will be that much earlier this 
year. 

Reports show that the acreage is slightly in excess 
of last year. The crop, as a rule, is showing up well. 
The plants are healthy and full of blossoms. One or 
two of the members complained of dry weather. In 
one section the plants are practically killed. It is too 
early to predict just what percentage of a crop there 
will be. 

The next meeting will be held the third week in 
August. By that time the height of the season will 
be over and a pretty safe estimate can be made. 

One of the topics talked upon was brought before 
the meeting by Mr. Knadler, of Knadler & Lucas, of 
Louisville, Ky., what percentage of shrinkage should 
there be in a tank car shipment of pickles in brine. In 
other words, in a tank car of seven hundred bushels 
how near should it check out when unloaded, the basis 
of measure being fifty pounds of pickles without brine 
to constitute a bushel. One of the members stated 
that in his experience cars never check out exactly, 
which means that the number of bushels loaded into 
a car when unloaded at destination show a great varia- 


tion, even when the cars are loaded and unloaded by 
his own company. : 

One of the largest shippers of pickles allows for a 
5 per cent shrinkage, and should cars check out with- 
in that percentage no complaint is made. Cucumbers 
cured in brine are more or less spongy, and when trans- 
ported in large numbers their own weight presses down 
those underneath, squeezing the brine out of them, and 
when they are reweighed at destination they naturally 
show a shrinkage. One way to overcome this is to put 
in the bottom of the tank eighteen inches of brine, 
Then the pickles are thrown into the tank, this brine, 
which acts like a cushion, keeps the stock from being 
flattened out; the brine gradually works up through 
the pickles as they are loaded into the car and they 
check out closer to the original weight. 

The question of fifty pounds to the bushel vs. six 
bushels to forty-five gallons, vs. grower’s or tank 
measure, is one that has been wrestled with by the 
pickle fraternity for a number of years, but the prin- 
cipal shippers today are willing to sell tank car ship- 
ments on the basis of fifty pounds of pickles, without 
brine, to the bushel. Numerous tests have beén made, 
careful records kept, and it is found that the fifty-pound 
basis is nearer correct than six bushels to forty-five 
gallons, the old standard. 

The most correct way of buying and selling cucum- 
bers in brine is grower’s or tank measure, providing 
exact records are kept, but there is an element of chance 
there. Pickles come in during the season in a rush, 
errors are made, the stock is dumped in the wrong 
tanks frequently, so buyers prefer to purchase on a 
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fifty-pound basis, and frequently send their own in- 
spector to see the cars loaded ; then they know just ex- 
actly what goes into them, no reweighing being nec- 
essary. 

National Kraut Packers’ Association to Meet at Cedar Point. 

Secretary W. W. Wilder of the National Kraut 
Packers’ Association has issued, under date of July 22, 
the following announcement of the association’s next 
meeting: 

“The next meeting of our association will be held 
at the Breakers Hotel, Cedar Point, Ohio, Monday 
and Tuesday, August 14th and 15th. This meeting 
is arranged at this time with a view of having a good, 
profitable time. 

“Some of our members who want to spend Sunday at 
this famous resort. It is centrally located and an 
ideal place to spend a few days profitably. 

“Bring the ladies; they will enjoy the bracing air 
while we are attending to business. 

“Let each one appoint himself a committee to be 
present at this meeting, as it will be of vital import- 
ance to each and every one of us. At your conveni- 
ence let the secretary know that you will be present.” 


Pickle and Condiment Trade Notes. 


The J. S. Gedney Pickle Company has filed an amendment 
to its charter increasing its capital from $25,000 to $35,000. 

The Wm. Henning Pickle factory at Braidwood, IIl., is re- 
ported about completed. The large vats have been placed and 
everything is being put in order to begin receiving cucumbers. 

The Frankfort Vinegar Manufacturing Company, of Frank- 
fort, Ind., has filed notice of resolution to dissolve the cor- 
poration. : 

From Grand Rapids, Mich.; comes the following: ‘‘ For 
some reason our cabbage crop is not growing as it should. 
We think as near as we can tell the plants were set in a weak- 
ened condition; then they were hit by a heavy rain after they 
were set out, which has damaged them to such an extent that 


they did not grow as they should. We look for a very close 
cabbage crop on a much reduced acreage in our section this 
year.’’ 

A Green Bay, Wis., advice states: ‘‘We have been consider- 
ably effected here by the hot, dry weather, and have not as 
good a stand of cabbage as we should have. Our acreage is 
approximately the same as former years, both on kraut and 
winter varieties.’’ 

From St. Louis, Mo.: ‘‘Don’t look for any cabbage to come 
to our market until middle of August; we think that which 
comes will be used by the retail trade. There has been plenty 
of cabbage planted, but on account of dry, hot weather only 
look for one-half crop. Had a large crop last year, but only 
look for one-third crop this year.’’ 

From Lansing, Ill.: ‘‘There is very little change in the cab- 
bage crop since our last report. Some fields show signs of 
yellows. Plants do not seem to thrive as well as usual, caused 
no doubt by lack of moisture. Some sections had a nice rain 
yesterday.’’ 

The Keokuk (Ia.) Canning Co. report to THE CANNER that 
**the crop in this section could not well be more unsatisfactory. 
Virtually no tomatoes are set and many of our friends have 
had no rain worthy of mentioning since the plants were set 
out.’’ 

The Zeigler Canning Co., of Muscatine, Ia., advise THE 
CANNER that cabbage is almost a failure in that locality, from 
a kraut standpoint. 

Recent rains benefited the cabbage crop in the vicinity of 
Phelps, N. Y., but in that section, as in others, there has heen 
a great shortage of 7 

A Canandaigua, N. Y., advice under recent date said: 
‘*Since our last report have had two good rains which have im- 
proved cabbage very much. With continued growing weather, 
will have three-quarters of last year’s crop.’’ 

Very good rains have’ fallen about Geneva, N. Y., and as a 
consequence cabbage plants were benefited. Late cabbage is 
spotted. 

Cabbage crop about Skaneateles, N. Y., is looking good, and 
if weather is favorable during balance of season, a good crop 
is promised. 

Under recent date a report from Fremont, O., said: ‘‘The 
present condition of our cabbage crop is better than it was a 
week or ten days ago. We have had two good rains. We find 
several fields affected with the yellows, but it is not spreading 
and it has done damage only in spots. Expect cabbage about 
the 20th of August.’’ 
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THE CANADIAN CANNING INDUSTRY. 
By W. R. Drynan, Hamilton, Ontario, Sales Manager Do- 
minion Canneries, Ltd., in Toronto News. 


“Owing to the exigencies of intermediate supply 
and cost of transportation, the great industry of keep- 
ing succulent vegetables by sterilization has _ been 
founded. Commonly vegetables prepared in this way 
are known as canned vegetables. By availing himself 
of this process, the consumer, even of moderate means 
is able to command at all seasons of the year, and in 
all locations, an abundant supply of fresh, whole- 
some, succulent vegetable material.” 

These words of Dr. W. H. Wiley, Chief Chemist 
of the United States Government, explain in a nutshell 
why the industry of canning, in a comparatively short 
space of time, has developed into one of the great- 
‘ est businesses of the country. One hundred years ago 
the science of preserving food by sterilization was still 
undiscovered, and it is little more than fifty years 
since canning on a commercial scale came into exist- 
ence. For many years its progress was very slow, but 
at the present time the pack in the United States will 
probably average one thousand million cans per an- 
num, and in Canada, with its comparatively small 
population, about seventy-five million cans per annum, 
or, in Canada alone a sufficient number of cans stand- 
ing in a single file to make a continuous line of canned 
goods from Halifax to Vancouver and down to San 
Francisco. In the United States, which is the birth- 
place of the canned goods industry, the per capita 
consumption per annum is said to be about 6 cans. 
In Canada it is probably 9 cans. Some of the rea- 
sons for this are doubtless that the vegetables and 
fruits of Canada are not only of richer flavor and 
more succulent, but they are put up with greater care 
and skill. 

ASSISTS OTHER INDUSTRIFS. 

Very few persons have an adequate idea of the many 
industries directly affected by that of the canning in- 
dustry. There is possibly no other business that draws 
so large:sy upon other producers. Think of the tre- 
mendous quantities of tin plate required to make sev- 
enty-five million cans, the*labor utilized in the mak- 
ing of these cans, then, consider that each of these 
many million cans has to have an expensive decorated 
label, thus utilizing the skill and labor of artists, litho- 
graplhers and mechanics; that it takes upwards of 
three million wooden cases to hold these cans. Think 
of the lumber used in this way, and the labor involved 
in the making of these cases and then take into ac- 
count the thousands of tons of fruits, vegetables, sugar, 
etc., required to fill these many million cans. Take 
these facts into consideration merely as a suggestion, 
and possibly you will begin to form some conception 
of the importance to Canada of the canning industry. 
It is well. within the mark to say there is at least 
$10,000,000 capital invested in the industry; that up- 
wards of 30,000 acres of land are utilized for the grow- 
ing of fruits and vegetables for canning purposes, re- 
quiring the labor of about 10,000 persons; that the 
value of this raw material represents about $1,000,000, 
and would require 4,000 cars to transport it to the 
factories. When this material reaches the factories 
it requires about 10,000 people to prepare it for the 
market in its finished state, and this means an expendi- 
ture in wages of nearly another million dollars. 

It is an interesting historical fact, and not gener- 
ally known, that practically the first canning done 
in America was in Canada at St. John, N. B. In 
the year 1839, Upman S. Eastport, Maine, engaged 


in the packing of salmon at St. John, but two years 
later removed to Eastport, Maine. 

In Canada the business of canning possibly owing 
to sparse population and an unfavorable tariff, made 
very little headway for many years. In the early sey- 
enties, if information is correct, there was only ene 
firm in the whole of Canada packing fruits and vege- 
tables, and this firm only lasted a few years, being 
unable to stand up against United States competition, 
the tariff at that time not affording adequate protec- 
tion. In 1879, to encourage the industry, a greater 
measure of protection was granted, but it was not 
until about 1883 when the tariff was again raised, that 
the industry attained any importance. From this time 
on factories began to multiply. Some succeeded, others 
failed. In a very few years the output was larger 
than the consumption, and as there was no market for 
these goods outside of Canada, the United States duty 
being prohibitive prices were cut away below cost, 
as a result of which, about 1888, many canners be- 
came insolvent, and the country was flooded with 
canned goods at ridiculously low prices. Only a few 
of the packers who went through these strenuous 
times are still in business today, and they owe their 
success largely to the fact that in spite of the severity 
of competition, their goods maintained a high standard 
of quality, and later, when the development of the 
mining industry took place in British Columbia and 
the Yukon, they were in a position to supply the in- 
creased demand. 

REVIVAL OF THE INDUSTRY. 


Back in 1888, owing to the complete demoralization 
of the industry, in order to form some way of protect- 
ing themselves, the canners formed an association, its 
object being to reform the abuses in trade, to diffuse 
accurate and reliable information as to pack, to improve 
the standard of goods, and to produce uniformity in 
customs and usages of trade, etc. This association, 
while being of value, failed to place the industry on a 
satisfactory basis, one trouble being that the dealer 
often purchased his goods in advance of pack, discount- 
ing the future as it were, only to find at the end of the 
season that some packers being left with large stocks 
unloaded the same at any realizable price, resulting in a 
large financial loss to the dealers on the goods carried 
in stock. It was also difficult for the larger and more 
responsible packers to maintain a uniformly high grade 
of quality necessary to the growth of the industry, as 
some packers sacrificed quality to quantity in order to 
enhance their profits. The industry being in such an 
unsatisfactory and unprofitable condition, it was felt 
that the true solution was in forming the more im- 
portant packers into a joint stock company so that they 
could be more easily controlled, and after a few years 
of effort, in 1903 a company was formed. known as the 
Canadian Canners, Limited. This company included 
practically all of the leading canners of the country. 
For several years after the formation of this company 
the business was in a very satisfactory condition. The 
element of speculation was largely removed, and deal- 
ers, both wholesalers and retailers, were assured of a 
reasonable profit which was formerly denied them, 
owing to the suicidal practice of price cutting, even in 
the face of small packs. After a time, however, owing 
to the springing up of numerous so-called independent 
factories, the production again began to exceed. the 
possible consumption, and the troubles experienced in 
the earlier days of the industry began to repeat them- 
selves. Accordingly, about a year ago the most im- 
portant of the independent factories joined with the 
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Canadian Canners and formed what is now known as 
the Dominion Canners, Limited. This company, which 
advertises itself as the largest packer of canned fruits 
and vegetables in the world. owns and operates over 
fifty factories, and has its own lithographing and can- 
making plants. In addition to this company, there are 
possibly fifty or more other factories scattered over the 
country. As long as the country continues to grow 
there should bean outlet for the output of these numer- 
ous factories, although it is said that given a favorable 
season these existing factories have a capacity far be- 
yond the country’s power to consume in any one sea- 
son. In any event, with a favorable season, the con- 
sumer will be bound to get the benefit of low prices, 
as the packers must force their goods into consump- 
tion and large packs invariably mean low prices. 

Possibly 90 per cent of the fruit and vegetable can- 
ning is done in the province of Ontario, between King- 
ston and Windsor, where the climate is sufficiently mild 
to ensure a crop. In the Maritime Provinces, apart 
from the lobster industry, which has an annual output 
of about 150,000 cases, little or no canning is done, 
climatic conditions not being favorable. In the prov- 
ince of Quebec there are several factories confining 
themselves to the canning of tomatoes, but the business 
in that province is most precarious on account of the 
severe climate. 

In British Columbia fruit canning is carried on to a 
limited extent in the Okanagan valley, and at a few 
other points, but owing to the high cost of labor and 
of the raw material and also the difficulties of trans- 
portation, there is not likely to be much development 
for some years at least. 


British Columbia, however, has its great salmon can- 
ning industry, with over sixty canneries, representing 
an investment of about $2,500,000. This great indus- 
try gives employment during the season to possibly 15,- 
000 men, including fishermen. The pack each year 
varies according to the run of salmon. In 1910 it 
amounted to about 800,000 cases. Some years it has 
run to over 1,000,000 cases. While, of course, there is 
a large consumption of canned salmon in Canada, the 
bulk of the pack finds its way to the British markets. 

A word in closing as: to the quality of Canadian 
canned products will not be amiss. As regards fruits 
and vegetables, especially, it is a mistaken view in some 
quarters that only culls are used. As a matter of fact, 
the great secret of success in the canning industry is 
the care taken with the raw material. Consequently, 
the largest canners have very strict contracts with their 
growers and also send around their own inspectors to 
notify the growers when the produce is at its best for 
canning purposes, that the same must be drawn to fac- 
tories immediately. Again, bear in mind that canned 
fruits and vegetables are preserved by the process of 
applied heat only. No artificial preservatives of any 
kind are used, nor are they even necessary. 

Owing to the fact that canned fruits and vegetables 
are thoroughly sterilized and are canned almost imme- 
diately after picking and when best fitted for table use, 
it is no wonder that the business has developed as it 
has, and the fact that this business has been largely in 
the hands of reliable firms, thus assuring best quality, 
has also been a great stimulus to this important indus- 
try. 

When the Other Fellow picks flaws in things he is 
“cranky”; when you do you are “discriminating.” 

When the Other Fellow is mild in his manners he 
“gracious,” 


TIN PLATE IN THE TRADE OF THE UNITED STATES IN 
1911. 


Tinplate makes a new record in two or three im- 
portant particulars in the commerce of the United 
States for the fiscal year just ended. The imports are 
lower than in any year since the récord of its importa- 
tion was begun, the outward movement of American 
tinplate was larger than ever before, and the shipment 
of domestic tinplate out of continental United States 
for the first time exceeded the imports of foreign tin- 

late. 

P For the first time since the records of tinplate were 
published by the Bureau of Statistics of the Department 
of Commerce and Labor the imports of tinplates will 
probably fall under the 100 million pound line. In the 
year 1860, the first year for which figures of imports 
of this article are available, the imports amounted to 
182 million pounds, increasing until the high water 
mark of over 1 billion pounds was reached in 1891, the 
last year in which the low tariff rate of I cent per 
pound was in force. In 1892, in which year the duty 
was 2 2-10 cents per pound, the importation fell to 422 
million pounds; increased, to 628 million pounds in 
1893; fell below the 200 million mark in 1898 (171 
million pounds); declined to 117 million pounds in 
1909, and according to present indications will fall 
below 100 million pounds in I9gII. 

The first record of production of domestic tinplate 
shows a production of 2% million pounds for the last 
six months of 1891. During 1892, the first full year 
for which figures are available, the production 
amounted to 42 million pounds, and from that time on 
the production increased rapidly, passing the 500 mil- 
lion mark in 1897 and the 1 billion mark in 1903, the 
actual figures being 575 and 1,075 million pounds re- 
spectively. In 1906 the production amounted to 1,294 
million pounds, and in 1909, the last year for which 
figures are available, the production amounted to 1,371 
million pounds. The figures of production are in all 
cases for calendar years. 

Exports of tinplate, the figures of which were first 
published in 1898, amounted for that year to 20,827 
pounds ; in 1899, 206,000 pounds, and increased to 2,400 
thousand pounds in 1902. In 1903 the exports to for- 
eign countries were 112 million pounds, and in this 
year the shipments to noncontiguous territory became 
an important factor, amounting to 19% million pounds. 
In 1904 exports to foreign countries increased to 8 
million pounds and shipments to noncontiguous terri- 
tory declined to 1514 million pounds. In 1908 exports 
climbed to 3324 million pounds and shipments to non- 
contiguous territory to over 28 million. In 1910 ex- 
ports to foreign countries were slightly over 26 million 
pounds and shipments to noncontiguous territory 3434 
million pounds. 

For the eleven months ending with May, 1911, the 
latest period for which figures are available, the exports 
to foreign countries amounted to 60,887,040 pounds, 
valued at $2,161,472, and shipments to noncontiguous 
territory 38,348,830 pounds, valued at $1,673,934, mak- 
ing total shipments from the United States for the 
eleven months’ period of 99% million pounds, valued at 
$3,835,406, while for the same period the imports 
amounted to 91,557,586 pounds, valued at $2,892,149, 
thus showing an excess of shipments of domestic tin- 
plate over imports for the eleven months’ period of 
7,678,284 pounds. 

The large shipments of tinplate to noncontiguous ter- 
ritory are chiefly on account of the fish canning indus- 
try in Alaska and fruit canning in Hawaii. The re- 
ceipts of canned salmon from Alaska amounted to 
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107,039,801 pounds in the eleven months ended May, 
igi, and receipts of canned fruits from Hawaii 
amounted to $1,983,000 for the same period, practically 


all of which was packed in cans manufactured from | 


American tinplate. 

The average price of tinplate imported during the 
eleven months ended May, 1911, was 3.2 cents per 
pound; of exports to foreign countries, 3.6 cents. per 
pound, and to noncontiguous territory, 4.4 cents per 
pound, this high price being presumably due to the fact 
that shipments to Alaska and Hawaii are made from 
San Francisco and Puget Sound districts on the Pacific 
coast, where higher prices prevail. 


LARGE PROFITS TO BE MADE IN GROWING TOMATOES 
FOR CANNING PURPOSES. 

“On a test of 100 plants, with extra care and an 
early market,” writes J. H. Haynes, of Indiana, “I 
realized $70, or 70 cents to the plant. On a test of 
one acre raised for the cannery at $7 per ton, $305 was 
realized, although quite a lot were sold in the early 
market before they began canning. This helped swell 
the amount to $305. In the very early market tomatoes 
command 8% to 10 cents per pound. For two or three 
weeks following they will bring from 5 to 7 cents per 
pound, and never run d¢low 2 cents for good table 
fruits. 

“By proper care and management the first tomatoes 
can be ready for market by August 1. I have sold 
them as early as July 26 in a latitude of 41 degrees. 
With this early start the entire crop can be disposed 
of before the ordinary crop comes in market and at 
paying prices. 

“A great deal depends on the grower. He must 
have energy, tact and discretion in his work. Of soils 
I recommend a good friable soil, fairly rich, with a 
southern exposure and protection from cold winds. It 
should not be subject to excessive moisture at any time. 
Plants should be transplanted two or three times be- 
fore being set in open ground. This makes strong, 
stocky plants at field planting time. They should not 
be allowed to become chilled or stunted in any way. 
Chilled or stunted plants are unfit for profitable use at 
any time. Watering plants should be avoided. Plants 
that require watering are standing still in growth, and 
this is not right. They should be kept in a growing 
state from first to last. One week. lost in getting a 
field to growing properly means a week’s lower prices 
in the season. 

“We give ample room to our plants by planting 4% 
feet apart each way. This gives each plant 20 square 
feet and requires 2,200 plants to the acre. By May 10 
plants should be ready for the field if weather will 
insure safety in transplanting. If it does not we hold 
them a few days longer. 

“Cultivation is done with a five-tooth cultivator, 
using the hilling shovels on the rear arms at last culti- 
vations in order to slightly hill the plants. Shallow 
cultivation is all we give. The tomato root runs lat- 
erally under the surfate, and deep cultivation will dis- 
turb the growth by tearing loose the roots and rootlets. 
We cultivate once a week. As the plants grow and 
spread out we narrow our cultivator. After plants 
grow to cover most of the surface all plowings are 


dropped and weeds kept down, if necessary, by hand 
and hoe. We allow our tomatoes to ripen.on the vine. 
Pulling half ripe and ripening in the house is both a 
loss in time and weight. 

“At the last plowing, if 100 pounds of nitrate of soda 
is scattered around the plants and then when the fruit 
begins to turn another 100 pounds is used in the same 
manner, the tomatoes will ripen more rapidly, be of a 
better color and more solid. The soda will create 
dampness in the soil and throw out nitrogen, so essen- 
tial to plant growth. The cost, about $7, will be paid 
back fourfold. 

“A good tomato plant should yield 30 pounds or one- 
half bushel at a low estimate. For an acre of 2,200 
plants at this rate of yield and the common price, 25 
cents for cannery purposes, or from 2 cents to 10 


' cents per pound for the markets, the tomato is a very 


profitable crop to raise.” 


COMMERCIAL GLOBE TROTTING. 

The world is rapidly becoming commercialized. The 
past eighteen months have afforded a striking example 
of the manner in which trade in its broadest sense 
is increasing in every commercial country. There are 
several reasons why this should be, most of which are 
no doubt well known and understood by all who keep 
in touch with economic conditions. But there is one 
factor which is not duly appreciated. That is the 
globe trotting of the business man—alone, with his 
family or as one of a large party of business men. 
This traveling, whether purely for recreation, for busi- 
ness or business and pleasure combined, gives the busi- 
ness man new ideas, broadens his views and opens 
his eyes to the possibilities of the countries visited. 
Even the business man who goes to foreign lands 
solely for rest and pleasure cannot help seeing con- 
ditions which bring him back an embryo importer, 
if he is a buyer or an exporter, if he is a seller. This 
globe trotting has been tremendously popular in the 
last year or two. 

The Philadelphia Commercial Museum extends’ a 
cordial invitation to foreign merchants who may con- 
template coming to this country to ask it for any in- 
formation which may be desired, either in planning 
a trip through the country or in making arrange- 
ments to get desired information concerning the man- 
ufacturers of the country. The traveler—especially 
if his prime object be business—will probably want 
at some time to appeal to some one on whose unpre- 
judiced judgment he can rely, either about some 
industry or about concerns engaged in it. The facili- 
ties of the institution are such that the foreign trav- 
eler unacquainted with the country, can secure by 
application to it such information as will enable him 
to economize time and traveling expenses in getting 
in touch with American concerns of the best char- 
acter. We will consider it a favor if any traveler vis- 
iting the country will ask for information preliminary 
to his coming; will make the institution his head- 
quarters while in the country and will feel free to call 
upon and depend upon it for any help it is possible 
to give. The acceptance of this invitation carries 
with it no obligation on the part of the traveler.— 
Commercial America. 
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Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 
Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound in Cloth 
@ A Practical and Scientific Text 
Book for Canners, Preservers, Manu- 
facturers of Food Products, Superin- 
tendents and Processors. 


@ A manager who will master this 
text. book will command double his 
present salary and be worth it to his 
employers : 
Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER’ ’ 222 N. WABASH AVE. CHICAGO 





























GOOD BOOKS Fora 


Canner’s Library 


Camning and Preserving, with bacteriological Tech- 
nique, by B. W. Duckwall, M. &; 500 pages; $5.00. 
Postage, 29 cents. 

Silos, Basilage and Silage. By Manly Miles, M. D., 
Fr. B. M 8. Illustrated. 100 pages. 6x7 im. Cloth, 
6@ cts. 

Asparagus. By F. M. Hexamer. [Illustraicd. 174 
pages, 6x7 im. Cloth. 650 cents. 

The Boek ef Corm. By Herbert Myrick, assisted by 
4. D. Shamel, B. A. Burnett, A. W. Fulten, B. W. Snow, 
and ether specialists. Illustrated. Upwards ef 606 
pages, 5x7 im. Cloth. $1.60. 

Field Netes en Apple Culture. By Prof. L. M. Bailey, 
Je. Ulustrated. 90 pages, 5x7 im. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 im. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Ilius- 
trated. 884 pages, 5x7 im. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh 
Blustrated. 891 pages, 5x7 im. Cloth. $1.50. 

Spraying Crops—Why, When aad How. By Clarence 
M. Weed. Illustrated. 6x7 im. 150 pages. Cleth. 50 
ets 


Order through THE CANNER, 2223 N. Wabash Ave., 
Chicago. CASH WITH ORDER. 




















you want to sell your factory 

If you want to buy a factory 

If you want a partner 

If you want a situation as processor 

If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 

If you want to buy used machinery 

If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 








Put a Want Ad in “The Canner” 



































Canners’ Associations 


Below are listed the page associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to mapenbecsihin, etc. 


“In Union There is Strength” 
National Canners’ Hesocciation. 


W. RB. ROACH, President, 8. F. HASEROT, Vice:Presiden FRANK E, GORRELL, Seo’y and Treas. 
Hart, Mich, Cleveland, 0, . Bel Air, Md, 








Dues are as follows: Packers of from 5,000 to 10,000 cases, $5.00; 50 cents per thousand for each additional thousand cases. 


Gestern Canners’ Association. 
GENE DICKINSON, President, E. F. TREGO, Vice-President, FRIEND F. WILEY, Sec’ rf and Treas., 
Eureka, Ill. Hoopeston, Ill, Edinburgh, In 








Iilinois Canners’ Association. 


J. W. McCALL, President, E, F, TREGO, Vice-President, GENE DICKINSON, Sec’y-Treas., 
Gibson Cit ty. Hoopeston. Eureka. 





Canneres’ Heesoctation. 


B. A, CRADDOCK, President. J. C. SAUNDERS, JR., Vice-Président, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 





Indiana Camners’ Hssociation. 


CHAS. LATCHEM, President, WM. SMITH, Vice-President, CHAS, MARTZ, Sec’y and Treas., 
Wabash. Delphi. Arcadia. 





Obio Canners’ Hssociatton. 


F. M, smoex. President, W. W. WILDER, Vice-President, J. CG, were Sec’y and Treas. 
rbana, 


Clyde. ean Dayton, 
Cri-State Packers’ Association. 


W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice- ‘om yt Seaford, Del. ROBT. 8. FOGG, Vice-President 7 sme J. 
CHAS. T. WRIGH HTSON, Vice- resident, Easton, Md, Cc, DASHIELL, Secretary and Treasurer, Princess Anne, 








Cannere’ League of California. 


L. F. GRAHAM, President, San Jose. F, F. STETSON, Vice-President, Los sages. iipee JACOBS, Vice-President, San Francisco, 
HENRY P. DIMOND, Secretary, San Francisco, AY MING, Treasurer, San Francisco, 








New York State Canned Goods Packere’ Hesociation. 


JAMES P. OLNEY, President, E, 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, A. &. zeae ae mga 
Rome, N. Y. Geneva, N, Y. Utica, | N. YY. Oswego, N. 


Lowa Canners’ Hesociation. 
R O. WOODARD, President, M. W. JONES, Vice-Pres., E, W. VIRDEN, Soey and Treas. 
Elgin, Vinton. Cedar Rapids. 











St, Bonifacius. 


mmNeso 
M. H. HEGERLE, President, A. A. CHAPMAN, Vice-President, F. W. DOUTHITT, Secretary, A. M. HATCH, Treasurer. 
Olivia. Big Stone. 


> 8. D. Faribault. 





Missouri Valley Camers’ Hesocia 


BR. B. GILLETTE, President, Marionville. W. P. HARRINGTON, Dearborn, Mo, L. I. MOORE, Sec’y and Treas., Oregon, 


@lisconsin Canners’ Association. 


» H, AMES, President, F. D. BHANE, Vice-President. C. MADS®HN, Treaecarer, CHAS. weet... Soseetany. 
Markesan. Onalaska, Manitowoc, Shebo: 








Michigan Canners’ Association. 
W. 8S. THOMAS, President, W. R. ROACH, Vice-President, FRANK GERBER, sressares, 
Grand Rapids, Mich. Hart, Mich, Fremont, Mich. 





4 4.4 4 IL A 
Zz. ee ev — Virginia Canners’ Association. DL ok peer of % Bec't'y. y-Treas., 
ULARENCE SMILEY, Vice-Pres., 
Roanoke, Va., R. F. D, No, 1, 





. Canning Machinery and Supplies Hseockation. 
THOS, A. SCOTT, President, GEO. W. COBB, Treas. J. A. NA, Seo’y, H, A. DICKIE, Vice-President, 
Cadiz, 0, Fairport, N. Y, Cadiz, Ohio, Cincinnati, Dee 





National Canned Goode and Dried fruit Brokere’ Hesociation. 
Cc. &. JONES, President, 5S. M. HOBBS, Secretary, GILBERT, Treasurer, 
Peoria, Ill. Chicago, Ill, + tae, Ind. 





National | Kraut PDackere’ Hesociation. 


GEORGE Sine obs President, J. CLAUSSEN, Vice-Pres. Ww. W. 


See’y-Treas, 
e, Ohio. "Gea, nl. aes hie 





Baltimore Canned Goods 8 Exchange | 


ALBERT T. MYER, President. F, A. TORSCH, Vice-President. Ww. F, 


National Pickle Packers’ Hesociation. 
wm, naipapess President 


{ ’ FRANK A. BROWN, Sec.-Treas. 
eokuk, Ia. Chicago, Ill. 


BSeoretary. LEANDER LANGRALL, Treasurer. 
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PROMPTNES 


Prompt -attention to orders during packing 
season is-as:important as good cans. We have 
a record over a period of several years of having 
shipped:every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 








We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of. Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN COMPAN 


WHEELING, W. VA. 


| OLIVER J. JOHNSON, President 
— ie 
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